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_BEVERAGES 
COFFEE PUNCH 


1 gallon strong coffee 2 quarts vanilla ice cream 
1 quart cream 5 teaspoons vanilla 
5 tablespoons sugar 


Chill coffee, Whip cream; add sugar and vanilla, Place ice cream and 
whipped cream in punch bowl and pour coffee over it. Mix well before 
serving. (If block ice cream is used, slice it into thin slices before 
placing in the punch bowl.) 50-60 servings. 


INEXPENSIVE PUNCH - - - Mrs, Edgar Hawkins 


2 028, citric crystals dissolved in 2 quarts boiling water. Let stand in 
enamel pan or stone jar 24 hours. Then adds 


5 quarts cold water 

2 tall cans unsweetened pineapple 
juice 

2 cans (med.) frozen orange juice 

5-1/2 cups sugar 


This will serve 60 people amply. 


JOY JUICE 
2 packages cherry-flavored gelatin 8 cups (2 quarts) cold water 
2 cups hot water 3/4 cup lemon juice 
1/2 cup sugar 2 bottles (8 oz. each) ginger 
_/4, teaspoon salt ale 


Dissolve gelatin in hot water. Add sugar and salt and stir until dissolved. 
Add cold water, lemon juice, and ginger ale. Pour over cracked ice. Makes 
12 servings. 


LIMEADE-RASPBERRY DRINK 


2 cans (6 02. each) quick-frozen 
concentrated limeade, partially 
thawed 

1 quart raspberry sherbet 

2 bottles (28 oz. each) ginger ale 


Combine all ingredients in a bowl. Blend with egg beater or electric mixer. 
Serve over ice cubes. Makes 25 four-ounce servings. 
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BRIDE'S PUNCH 


2 cans (6 oz. each) quick frozen 2-1/2 cups chilled ginger ale 
concentrated orange juice 1 package (10 oz.) quick-frozen 

1 can (6 02.) quick-frozen Sliced strawberries, just 
concentrated lemonade thawed* 

6 cups cold water Frozen Fruit Ring 


*Or use 1 eup mixed fresh fruit 
such as diced banana, orangs 
Sections, and strawberries 


Mix concentrated orange juice, concentrated lemonade, and water, Chill, 

To serve, pour orange juice mixture into punch bowl. Add ginger ale and 
mix, Float fruit and Frozen Fruit Ring, Makes about 3 quarts, or 24 four- 
ounce servings, (Use chilled ingredients for best flavor in punch.) 


FROZEN FRUIT RING 


Strawberries (sliced, if desired) 
Pineapple cubes 

Orange sections 

Mint leaves 

Water 


Arrange fruit and mint in 1-1/2 quart ring mold or in 3 small ring molds, 
Carefully add water and chill until solidly frozen. Unmold and float in 
punch to chill it. 


RAINBOW PUNCH 


2 cans (6 oz, each) quick- 1 can (6 0g.) quick- frozen 
frozen concentrated concentrated Concord 
Lemonade ; grape juice 

1 can (6 oz.) quick-frozen . 1 quart ginger ale 
concentrated oranges 
juice 


Mix 1 can each lemonade, orange juice, and grape juice with water as 
directed on the cans, Pour each juice into an ice cube tray, setting aside 
any juice that is left over. Freeze, 

About 15 minutes before serving, mix second can of lemonade and combine 
with ginger ale in a punch bowl or pitcher, Add remaining reconstituted 
fruit juices and fruit-ice cubes, Makes 2 quarts or 12 to 14 servings. 
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RUSSIAN TEA - - - Mrs, Wm, Churm 


4, tablespoons tea, 8 cups boiling water - Brew for few minutes and strain. 

8 cups of water, 2 cups sugar, 3 teaspoons whole cloves and 1 stick 
cinnamon tied in cheese cloth. Boil together for 30 minutes (slowly). 

Add tea to syrup just before serving and fruit juice of 5 oranges, 4 lemons, 


and ) can grapefruit juice and 1 small can pineapple juice (more or less of 
this), 


INSTANT RUSSIAN TEA 


1 jar (1 1b. 2 og. size) 1 teaspoon cinnamon 

Tang | 1/2 teaspoon ground cloves 
1/2 cup instant lemon 

Lipton tea 


(more if desired) 
1-1/2 cup white sugar 


Put all ingredients in jar and shake well, Pour boiling water on 2 heaping 
teaspoons per cup. 


QUICK RUSSIAN TEA 


1 gallon strong tea lL cup sugar (more if 
1 (6 02) can frozen desired) 

orange juice 1/4 box whole cloves 
2 (6 oz.) cans frozen 

lemonade 


Mix all ingredients and put on to simmer one-half hour before guests arrive 
so that the spicy aroma fills the house, Yields 36 punch cups, 


WHITE INDIA PUNCH - = © Mrs, B. M. Burrus 
3 lemons (juice) 1 teaspoon almond flavoring 
2 cups sugar 1 large can pineapple 
2 cups tea (1 tea bag) juice 
1 teaspoon vanilla 1 quart ginger ale 


Dissolve 2 cups white sugar in 1 quart boiling water (add hulls of 3 lemons) 
and boil 3 minutes, Remove hulls at once, Cool. Add other ingredients and 
refrigerate. When ready to serve add chilled ginger ale, 
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HOT MULLED CRANBERRY DRINK 


1 Pint Bottle (2 Cups) Cranberry Juice 1/k Teaspoon Powdered Allspice 


No. 2 Can (24 Cups) Unsweetened Dash Nutmeg 

Pineapple Juice Dash Salt 

1/2 Cap Water Butter or Margarine 

1/3 Cup Brown Sugar Cinnamon Sticks 

1/4 Teaspoon Powdered Cloves 1/4 Teaspoon Powdered Cinnamon 


Combine all ingredients, except butter and cinnamon sticks. Heat to boiling. Pour 
into cups, dot with butter and use cinnamon sticks to stir. Makes § servings. 


COFFEE PUNCH 


1 2-0g. Jar Instant Coffee 2 Quarts Cold Water 
1 Quart Boiling Water 2 Quarts Vanilla, Chocolate, 
1 Cup Sugar or Coffee Ice cream 


Combine coffee, boiling water and sugar and stir to dissolve sugar. Chill 
Pour mixture into punch bowl. Add cold water. Beat 1 quart ice cream into 
coffee mixture. Spoon remaining ice cream over top. Makes 44 half measuring 
cup servings. 
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SUGGESTIONS FOR MIXTURES TO 
BE USED IN MAKING CANAPES _ 





Chopped cooked lobster, cucumber, hard-cooked eggs and almonds 
mixed with mayonnaise, 


Whole broiled mushroom topped with slice of stuffed olive, 
served hot, 


Deviled ham mixed with chopped hard-cooked egg and horse- 
radish. 


Highly seasoned cheese topped with pecan, served hot, 


Sliced tomato topped with thin slice of smoked cheese melted 
under flame and served het. 


Slice of hard-cooked egg with anchovy center, 
Artichoke hearts marinated in tart French dressing, 
Peanut butter covered with chutney. 


A layer of anchovy paste covered with a paste of shredded crab 
meat. cream chees# and butter, seasoned with salt and pepper. 


Shredded tuna fish mixed with lemon juice and mayonnaise, 


Aspic jelly with anchovies or sardines included, on toasted bits 
of rye bread, 


Large olives filled with cheese, wrapped in bacon; broiled, 


Celery stuffed with cream cheese, mayonnaise and Roquefort 
cheese and topped with paprika, 


Chicken liver balls rolled in minced chipped beef. 

Anchovies on small triangles of toast spread with lemon butter. 
Oysters or chicken livers wrapped in bagon; broiled. 

Apples cut finger size, wrapped with chicken livers; broiled. 


Pastry turnovers with anchovy paste, meat spreads, mincemeat, 
cheese, 
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BENNE (SESAME) SEED "COCKTAILERS” 


2 cups flour (unsifted) 3/4 cup shortening or oleo 
1 teaspoon salt Jee water (1/4 cup 
Dash of cayenne pepper approximately) 


l ewp roasted benne seed 
Additional salt 


Mix dry ingredients; cut in shortening; add enough ice water to make a 
deugh the consistency of pie crust, add seed, Roll thin, cut into small 
round wafers, Place in biscuit pan and cook slowly in oven (about 300°) 
for 15 or 20 minutes. Before removing from pan and while hot, sprinkle 
with salt, These may be kept in a covered tin or cracker jar, and before 
serving, run into a slow oven to crisp, Makes several dozen. 


SHRIMP PASTE 
1-1/2 pounds shrimp 1/4 to 1/2 teaspoon dry 
1/4 pound butter mustard 
Mace Salt and black pepper 


10 drops onion juice 
1 tablespoon sherry wine 


Boil shrimp ‘in salted water, peel and pound in mortar, or run through 
fine meat grinder, Mix thoroughly with butter and add rest of ingredients. 
Let chill in refrigerator until ready to serve, 


CHEESE OR PATE IN ASPIC 


2 cans consomme 6 tablespoons cold water 
2 envelopes gelatine 2 tablespoons sherry 


Heat consomme and add gelatine, which has been dissolved in cold water. 
Add sherry and set aside to cool, Pour consomme mixture about an inch 
deep in 4 lightly greased, round, oblong or melon mold. Put in ice box 
to congeal, When set, put either cheese or liverwurst mixture in center 
of mold and ‘cover top and sides with the remaining liquid, Chill. 
Unmold and serve with crackers or melba toast, 


Cheese Center 


3 (3 ounce) package cream 1 tablespoon Worcestershire 
cheese 1/2 teaspoon hot sauce 
1/2 eup Roquefort cheese 2 tablespoons sherry, or 


brandy or chives 
Liverwurst Center 


1 pound liverwurst 2 (3 ozs.) packages cream 
2 tablespoons Worcestershire cheese 
2 tablespoons whiskey 


1 small onion, grated 
a aE 
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CELERY RINGS 


1 stalk celery 3 tablespoons tomato paste 
3 tablespoons butter Sait and pepper — 
1 (3 oz;) package cream 

cheese 


Cream butter, add cheese and tomato paste and season to taste with salt 
and red pepper. Stuff all pieces of celery with mixture, First put 
eelery hearts together, then place other pieces of celery around and 
make the stalk to original shape, Wrap in wax paper and chill. Slice, 


making rings. 
A SOUTH SEA SPREAD 


2 ripe avocades _L.teaspoon salt 
3 teaspoons of lemon juice 2 tablespoons of onion juice 


Mash avocados with lemon juice; add other ingredients, This is an. 
excellent. spread for large potato chips, 


ANCHOVY PUFFS 


1/2 cup butter leup flour 
1 (3 ounce) package cream 1 tube anchovy paste 
cheese 1/2 cup. pecans (chopped) 


Blend butter and cheese, add flour. Chill and roll very thin and cut 
with small biscuit cutter, Spread each round with anchovy paste and 

a few pieces of chopped pecans. Fold over, making a puff. Bake in hot 
oven (400°) for about ton minutes, Serve hot. 


CHICKi) AND ALMOND SANDWICH SPREAD 


1 eup chopped chicken 8 tablespoons cream 
l cup chopped almonds Salt and pepper to taste 


Mix chopped chicken with finely chopped elmonds.and cream, Season. to 
taste and make into sandwiches, 


SARDINE CANAPE 


2 small cans of sardines 1/2 teaspoon Worcestershire 
(skin and bone) 1/4 teaspoon monosodium 

3 tablespoons lemon juice glutomate 

L.tablespoon tarragon 2 tablespoons melted -butter 


vinegar Salt and pepper to taste 


Spread on buttered and toasted fingers of bread. Garnish with a border of 
finely chopped egg whites end top with olive rings. Serves 15, 
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CHEESE BALL 
1 Large (8 Oz.) Philadelphia Cream Cheese 1 Large Wedge of Roequefort Cheese 
3 Og. Package Cheese and Chives 1/2 to 1/4 Teaspoon Garlic Salt 
3 Oz. dar Old English Cheese 3 Og. Pecans 
Combine all cheeses - make into three small balls or one large. Roll in crushed 


pecans and sprinkle with paprika. Nuts may be added to cheese if desired. 
Freezes nicely$ 


CHICKEN ALMOND SPREAD 


2 Pkgs. (3 Oz. Each) Cream Cheese softened (can use part cottage cheese) 


1/2 Cup Finely Diced Cooked Chicken 1 Tablespoon Lemon Juice 
1/2 Cup Diced Almonds ~ Roasted 1/2 Teaspoon Chervile or Tarragon 
1 Tablespoon Finely Chopped Onion 1/ Teaspoon Salt 


Pepper, Paprika, Crackers 


Mix cheese in bowl with chicken, 1/4 cup almonds, onion, lemon juice, chervil, salt 
and pepper and paprika to taste. Spread on crackers and sprinkle with remaining 
almonds as hors d’oeuvers, Or if you prefer mix im all the almonds and use spread 
as sandwich filling. Makes 1 generous cup. 
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MISCELLANEOUS 


BREAD AND BUTTER PICKLES 


1 gallon cucumbers (small) Pickling syrup; 

2 green peppers 5 cups sugar 

8 small white onions 1-1/2 teaspoons turmeric 
1/2 cup salt 1/2 teaspoon ground cloves 


l teaspoon celery seed 
2 tablespoons mustard seed 
5 cups vinegar 


Select crisp, fresh cucumbers, Wash, but do not pare. Slice cucumbers and 
onions paper thin and cut peppers inte fine shreds, Mix salt with the 
vegetables and bury pieces of cracked ice in the mixture, Cover with weighted 
lid and let stand for three hours, Drain thoroughly. Mix dry ingredients with 
vinegar and pour over vegetables. Places over low heat and paddle occasionally, 
using a wooden spoon, Heat the mixture to scalding but do not boil. Pour into 
hot jars and seal, Yield: 7 pints, 


BEER CHEESE 
1 1b. sharp cheese 1 teaspoon mustard 
1 tablespoon chopped onion Dash of Worcestershire 
Dash of Tabasco Pinch of salt 
1 tablespoon mayonnaise 1/3 cup beer (or more if 
Dash of catsup needed) 


Cream all ingredients until the mixture is of soft consistency, Beer may be 
added to taste, 


CHU TNEY 
4 pounds mangoes or 1 pound preserved ginger, 
peaches im syrup 
2 tablespoons white mustard 2 pounds sugar 
seed 2 quarts vinegar 
1 tablespoon ground dried 1-1/2 cups raisins 
chile pepper 1 clove garlic 


Pael and eut fruit, and add one quart vinegar. Boil for 20 minutes, Combine 
Sugar and second quart of vinegar and boil until it is a thick syrup. Pour off 
tiost of the liquid from the fruit and add to this syrup. Boil this combination 
until it is thick, Gombine this thick syrup with the rest of the ingredients 
and fruit except the ginger, and cook thirty minutes. Add chopped ginger and 
its syrup and cook ten minutes longer. Bottle. fhe flavor is improved if it 
is placed in the sun for several days. 
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CLAM PARTY DIP - - - Mrs, Fred Ferguson 


1 can (7 ozs.) minced clams 1 teaspoom Worcestershire 
2-packages (3 ozs, each) sauce 
cream cheese 3 drops Tabasco 
1/4 teaspoon salt 2 teaspoons lemon juice 
2 tablespoons grated onion 1 teaspoon chopped parsley 


Potato Chips 


Drain clams, Save liquid. Soften cheese at room temperature, Combine all 
ingredients except potato chips and liquid; blend into a paste, Gradually 

add about 1/4 cup clam liquid and heat until consistency of whipped cream, 

Chill, Serve in a bowl surrounded by potato chips, Makes about 1 pint, 


HOLLANDAISE SAUCE - = ~ Mrs, Kermit Duckett 
(in blender) 
3 egg yolks 1 teaspoon salt 
2 tablespoons lemon juice Pinch of pepper 


Place the yolks, juice and seasonings in blender. 


4 ozs. or 1 stick butter - cut in pieces and beat until foaming hot in a 
small sauce pan. Cover the blender jar and blend the egg yolk mixture at 
top speed for two seconds, Uncover and still blending at top speed 
immediately start pouring on the hot butter in a thin stream or droplets. 
By the time 2/3 of the butter has gone in, the sauce will be a thick cream. 
Omit the milky residue at bottom of butter pan. Taste the sauce and blend 
im more seasoning if necessary. If not used immediately, set jar in tepid 
water. (reheat if desired. ) 


HOMEMADE MAYONNAISE - - - Mrs, Ralph Garrison 
3 egg yolks 1 pint Wesson Oil 
1/2 teaspoon salt 2 tablespoons vinegar 


Pinch of paprika 


Beat egg yolks until thick. Add slowly, half the oil, beating all the time. 
Then slowly add vinegar, salt and paprika. Finally add other half of the 
oil very slowly while beating. 
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PEAR RELISH 


4 quarts sliced pears 3/4, cup sugar for each cup 
2 cups unsweetened crange of fruit 

juice 2 eups diced apple with red 
1 ground lemon peel (optional) 
1 No, 2-1/2 can pineapple 1 can cherries (frozen or 


commercial) (optional) 
Green food coloring (optional) 


Combine all ingredients except apples, cherries, and sugar, Cook for 20 
minutes on medium heat; add suger and cook until thickened (1 hour or more): 
add diced apples and cherries and cook 5 minutes longer. 


POPPY SEED DRESSING 


This recipe is for ons gallon, which is a rather large supply for the 
average family, Divide by four for a quart of dressing, (Or make the 
whole amount at Christmas time and divide with a few of your favorite 
people. ) 


8 cups sugar 10 cups salad oil 
8 teaspoonsful salt 12 tablespoonsful poppy seed 
8 teaspoonsful dry mustard 2-1/2 cups vinegar 
x tablespoonsful powdered 
onion 


Put dry ingredients inte mixing bowl and add 3 cups vinegar, no more, run 
mixer at SLOW speed for at least 10 minutes or until sugar is dissolved, 
Continue mixer at slow speed, adding salad oil VERY slowly. Very slowly 
and evenly, emphasize that, 

If while mixing it appears the mixture is not doing right, add the 
remaining 1/2 cup vinegar a tablespoonful at e time, 

The secret of this wonderful dressing is to add the oil very slowly and 
to run the mixer at low speed, Some things just cannot be hurried. 


QUICK CREAM OF POTATO SOUP - - «- Mrs. J. S. Sehenck 


To 1-1/2 euje ooiling water in saucepan, add 3 cups diced, pared potatoes, 
1 minced, peeled, small onion, 2 beef bouillon cubes, Covers; cook till 
potatoes are very tender - about 15 minutes, Don’t drain. Partially 

mash with fork, Then add 2 cups milk, or part milk and part thin cream, 
Stirring often, heat till bubbles form around edge. Add sait and pepper te 
taste, Add 1 teaspoon butter, Makes 4 servings. 
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SAUSAGE PINWHEELS - - - Mrs. Kermit Duckett 
(For breakfast, coffee hour 
or supper) : 


2 cups Bisquick 1/2 cup milk 
Make up and roll our as thin as possible. 
Spread over this 1 pound of sausage, Roll up and cut in pinwheels, 
Bake in oven 400° for 20-25 minutes, (Delicious with serambled eges. ) 
Will freeze, 
TOMATO PRESERVES - = = Mrs, Hamilton Witter 
5 lbs. ripe tomatoes - & cups sugar ~- 2 lemons 
Scald and skin tomatoes; add sugar and let stand overnight in an enamel pan. 


In morning drain liquid and boil rapidly until it threads, Add to tomatoes 
and cook until it thickens. Pour in glasses and seal with wax, 


HORS E- RADISH 
CREAM DRESSING 
2 tablespoons butter Dash of pepper 
2 tablespoons flour 1-1/4 cups milk 
1/4 teaspoon salt 1/4 cup prepared horse-radish 


Melt butter in a small saucepan, Add flour, salt, and pepper and mix well, 
Add milk gradually, stirring constantly. Then cook and stir over medium 
heat until sauce is smooth and thickened, Stir in horse-radish. Serve hot 
with beef, Makes 1-1/3 cups. 


CREAMY GARLIC AND 
SCALLION DRESSING 


l cup garlic salad 1/4 cup chopped scallions 
dressing (stems and bottoms) 


1/2 cup sour cream 


Gradually add salad dressing to sour cream, stirring constantly, Then add 
scallions, mixing well, Makes 1-3/4 cups. 
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LUNCHEON 
AND 
SUPPER DISHES 


ASPARAGUS CASSEROLE 


1 Can Green Asparagus 1 Cam English Peas 
‘1 Can Mushroom Soup 1 Cup Grated Cheese 
3 Hard Boiled Eggs, Shredded 


Drain peas. Then put layer of asparagus, peas, mushroom soup and cheese. 
Shredded eggs on top. Bake in buttered casserole for 1/2 hour at 300°. 


NORTHAMPTON BAKED BEANS -- Grace Goodhue Coolidge 


1 Pint California Beans 1 Teaspoon Dry Mustard 
1 Teaspoon Soda 1/4 Pound Salt Pork 
1/2 Cup Dark-Brown Sugar 


Pick over and wash the beans. Soak overnight. In the morning, par-—boil the 
beans until the skin breaks very easily. Before taking from the stove, add 
soda. As soon as the water foams up well, remove from the stove and drain and 
rinse beans in fresh water, Place them im a bean pot, add sugar and mustard. 
Score the pork and place it in the center of the pot, sinking it until the 
rind is level with the top of the beans. Cover with boiling water and place 
in the oven. Add more water from time to time as needed. Bake eight hours. 


BAR EE CUE 
(Penn. Ave. PTA) 


1 Lb. Chuck Beef 
. 1 Lb. Pork 
Pressure cook 1 hour or cook on top of stove until it falls apart. 


Adds 1 Cup Catsup 1 Tablespoon Salt (level) 
14 Tablespoons Vinegar 14 Tablespoons Worcestershire 
2 Tablespoons Mustard Tabasco ~ dash 
Black Pepper to taste 1 Chopped Onion (Sauteed) 


Simmer one hours —- Serves 15. 
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BAR-B-QUE SAUCE -- Mrs. Diana B. West 


Tablespoons Butter 1 Cup Water 

Medium-Sized Minced Onion 1-1/2 Cups Finely Diced Celery 
Clove Garlic, Well Chopped Teaspoons Salt 

Tablespoons Vinegar Teaspoon Prepared Mustard 
Tablespoon Brown Sugar Teaspoon Cinnamon 
Tablespoon Orange Juice Tablespoons Worcesterchire 
cups Tomato Catsup omall Can Crushed Pineapple 


NH ANMH HL 
ea eee 


Fry the minced onion and garlic in butter. Add other ingredients. 
Gook slowly for 1 hour adding 1/2 cup water from time to time. This 
sauce can be used for spareribs, pork, etc. 


BAR-Be-QUE SAUCE 
FOR LEFT OVER ROAST -- Mrs. Margaret Burrus 


3 Tablespoons Onion Flakes 2£ Tablespoons Worcestershire 
2 Tablespoons Wesson Oil 2 Tablespoons Brown Sugar 

1 Cup Ketchup 1 Teaspoon Mustard (dry) 

3/4 Cup Water 1 Teaspoon Garlic Salt 

1/4 Cup Vinegar 1/4 Teaspoon Red Pepper 


BAYOU JAMBALAYA -- Mrs. Paul R. Launer 


1 Large Onion, Chopped 1 Tablespoon Cider Vinegar 
1/2 Cup Green Pepper, Chopped 1 Cup Ketchup 

1 Cup Uncooked Rice 21/2 Cups Water _ 

2 Tablespoons Shortening 1 Cup Cooked Ham, Chopped 


round Raw. shrimp, Cleaned 


In large skillet saute onion, pepper and rice, until onion is trans- 
parent. Add vinegar, ketchup, water, ham and shrimp. COVer ee 
stirring occasionally with fork until rice is tender (about 40 minutes). 


Serves Oo. 


WEST INDIAN BEANS 


Soak 1 pound kidney beans over night. Drain and cook until tender (or 
use 3 cans kidney beans). Cut 4 slices bacon in small pieces, saute in 
skillet with 2 cloves of garlic crushed, 1/4 cup or fob: stare RT oeegarcee 
® S reen pepper cut is strips. oeas t va 
ee aking? Bay ae is teaspoon salt, 1/8 teaspoon 
pepper and pinch oregano. Add sauce to beans, simmer until eee 
ens. If you prefer you may add 2 tablespoons chili powder and dash o 


Tobasco. 
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EREF STROGANOFF - - Mrs. Carolyn Duckett 


14 Pound Top Sirloin 1/k Cup White Wine or Vermouth 
(Thinly Sliced in Strips)  A-l er Worcestershire Sauce 

6 Tablespoons Butter 14 Cup Sour Cream 

Olive 011 & Tablespoons Grated Onions 


Salt, Pepper and Chepped Parsley te taste. 


Melt butter and add a little oil to prevent burning. Saute beef quickly - remove 
and saute onions. Add wine, worcestershire sauce, and sour cream, Stir well and 
do not let boil — seasen to taste and pour over beef. Serve over fluffy rice. 
Serves 4. 


BORUF STROGANOFF 
WITHOUT PANIC 


1 Tablespoon Chopped Parsley 1 Teaspoon Salt 

1 Lb. of Onions (3 large) sliced 1/4 Teaspoon Pepper 
2 Lbs. ef Top Round Cut in Narrow 1 Tablespoon Flour 
Strips about the sige of little finger 1 Cup Sour Cream 
1% Bars of Putter 2 Bay Leaves 


1 Tablespeon Dry Mustard 


Saute 1 lb. of onions aliced wery fine, flewly, in $ tablespoons butter until a 
light golden color, or for about 20 minutes. Remove inte a casserole. Saute 2 
lbs. of top round of beef cut in narrow strips in 4 tablespeens of butter, just 
long enough for them to turn grey and give out their juice. Strain this juice over 
the onions, and stir in 1 tablespoon dry mustard, salt and pepper to taste, (about 
1 teaspoon salt, 1/4 teaspoon pepper) and 1 tablespeon sour cream. Bury in this 

2 bay leaves and add the meat. Mix well, and place on low heat, cover and simmer — 
very gently for 45 minutes, stirring lightly occasionally. Remove from fire, cool, 
and reirigerate overnight. Fifteen minutes or so before serving, simier again on 
lew flame until done (time depending om quality of meat). Sprinkle with 1 tablespoon 
fleur, stir well, then add a scant cup of sour cream, and continue cooking on very 
low flame, stirring constantly until well incorperated, but be careful not to allow 
it to actually boil. Garnish with chopped parsley and serve with cooked brad or 
fine neodles, 


SOUR CREAM & FRETS CASSEROLE - - Mrs. Virginia Duckett 


1 Quart Finely Chepped, Cooked Beets 1 Teaspoon Salt 

2 Tablespoons Butter, Melted 1/2 Teaspoon Pepper 
1 Cup Thick Sour Crean 1 Tablespoon Fleur 
2 Tablespoens Sugar 


Feld meited butter inte sour cream. Hlend remaining dry ingredients into seur 
cream. Fold this mixture into chopped beets. Put in 14 quart casserole and 
bake at 350° for 20 to 25 minutes. Serves 6, 
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BROCCOLI CASSEROLE 


1 Can Small Onions Grated Cheese 
2 Packages Broccoli, Cooked Salt and Pepper to taste 
Dash of Tabasco Sauce Dash or Red Pepper 


Dash of Worcestershire 


Drain onions and reserve broth. Make a white sauce using onion broth and 
adding tabasco, worcestershire, salt and pepper. Place broccoli, onions and 
white sauce in casserole in layers. Top with grated cheese and heat well. 


BROCCOLI CASSEROLE ~ — Mrs. Fred Ferguson 


~ 


Cook 2 packages chopped broccoli for 5 minutes, Drain and add following sauce: 
Beat 2 eggs, add 1 cup cheese, 1 cup mayonaise, 1 can mushroom soup, 2 tablespoons 
minced onion, salt and pepper to taste. Put in casserole and cover with Ritz 
cheese cracker crumbs. Bake 350° fer 45 minutes. 


BROCCOLI SUPREME 


1 Pkg. Broccoli 2 Teaspoons Sugar 


1 Teaspoon Onion 2 Teaspoons Vinegar 
2 Tablespoons Butter Carton Sour Cream 


1/2 Teaspoon Salt 


Cook broccoli and meanwhile brown onion in butter. Add remaining ingredients. 
Then pour over broccoli and serve with chopped almonds and paprika sprinkled 


on topo 


BRUNSWICK STEW - - Mrs. Kay Levine 


Cut up a 3 lb. Chicken and put in large pan with 3 quarts water, 1 large sliced 
enion, 1/2 lb. lean ham cut in small pieces and simmer gently for 2 hours. 

Add 3 pints tomatoes, 1 pint limas, 4 large potatoes diced, 1 pint grated 

corn, 1 tablespoon salt, 1/4 teaspoon pepper, small pod of red pepper. Cover 
and simmer gently 1 hour, stirring frequently. Add 3 ounces butter and serve 
hot. 


peg Nt Aa 


CASSEROLE MARIE-BLANCHE - Jacqueline Bouvier Kennedy 


14 Pounds Cooked, Drained Noodles © 1/8 Teaspoon Pepper 

L Cup Cream-Style Cottage Cheese 1/3 Cup Chopped Chives 

lL Cup Commercial Sour Cream 1 Tablespoon Butter or Margarine 
1/2 Teaspoon Salt 





Heat oven to 350°. Combine noodles, cheese, sour cream, salt, pepper and chives. 
Pour into a buttered two-qart casserole and dot top with one tablespoon butter. 
Bake a thirty minutes until noodles begin to brown. Serve immediately. 
Serves 6. 


BAKE OKRA 


Place whole pods of okra in baking dish. Add tomatoes, onions and green pepper 
in layers. Use plenty of bacon fat, salt and pepper to season. Cover with strips 
of bacon and bake slowly until dry - about one hour. 


OVEN ONIONS - - Mrs. Ralph B. Garrison 


6 to & Onions, Large Bermda Salt and Pepper to taste 
Butter Aluminum Foil 
Grated Parmesan Cheese 


Peel and wash onions. Wrap each onion in foil after seasoning and putting a 
teaspoon butter and generous sprinkling of cheese on top of each onion. Place 
enions in shallow baking pan and bake in preheated owen of 350° for about an 
hour, These can also be baked on an outdoor grill but turn every 15 Minutes. 


DEVILED PEAS - - Mrs. Glenna Hawkins 


1 €an Tomato Soup 1 Can Peas 
L Cup Celery (Diced) 6 Eggs Hard Boiled 
1 Bell Pepper (Diced) 14 Cup White Sauce 


1 Cup Grated Cheese 
Mix celery, pepper, peas and tomato soup. Pour in bottom of baking dish - 


Cover with the sliced boiled eggs. Add white sauce - sprinkle cheese on top ~ 
bake at 350° for 20 to 25 Minutes. 
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CAULIFLOWER CASSEROLE 


lL Large or 2 Snall Heads Cauliflower 1 Pkg. Toasted Almonds 
1/2 Cup Cream 1 Can Frogen Cream of Shrimp Soup 


Boil cauliflower in salted water until tender, about 4 minutes, Drain well 
and put into casserole. Melt soup in the cream and add almonds. Pour over 
the cauliflower. Bake in a 375° oven for about 15 minutes or unt4l lightly 
browned. Serve hot. 


CARROT RING FILLED WITH GREEN PEAS - ~ Mrs. Kay Levine 


Add 1 Cup Cream Sauce (3 Tablespoons Margarine, 3 Tablespoonms Flour, 1 Cup Milk) 
and 3 Egg Yolks to 1 Cup Cooked Mashed Carrots, Cool, Beat Whites stiff and 
fold in. Placed in greased ring mold and bake 325°. Unmold and fill ceater 
with peas. 


CANDIED CARROTS IN WINE - —- Mrs. Kate J. Mease 


Peel desired number of carrots and cut lengthwise into slices (not too thick - 
each carrot will make several slices the length of carrot). Boil carrots gently 
until almost done. Drain thoroughly. Cower bottom of casserole with Pale Dry 
Sherry Wine, also sugar and dot sugar with butter, Add a layer of carrot slices, 
Alternate carrots with sugar and butter until carrots are used up making the 
last layer sugar and butter, Baste occasionally. Bake (uncovered) until carrots 
are well done and slightly browned. 


CHICKEN—BROCCOLI CASSEROLE — — Mrs. Kay Levine 


2-10 Og. Pkgs. Frozen Broccoli 2 Tablespoons Melted Butter 
1/2 Teaspoon Lemon Juice 1/4 Cup Grated, Sharp Cheddar 
it Cup (104-11 Og. Can) Condensed 1/2 Cup Mayonnaise 
Cream of Chicken Soup 2 Cups Sliced, Cooked Chicken 


1/2 Cup Fine Dry Bread Crumbs 


Grease shallow 14 Quart Baking Dish. Cook, drain breceoli., Blend mayonnaiss and 
lemon juice with soup. Arrange broccoli in dish. Top with Chicken and pour 
gauce over, Sprinkle with bread crumbs and butter and cheese. Bake 350° 


25 Minutes. 


war 1, Bees 









e0" a) hares’ a; bo i V9 4 ; : aE 
a P . a ‘ 4 
4 “s ” he Stak i WP) ( 


; : a» 

’ : aco) oo vs 7 ue : A aii 1s Ae +4 

. : | ‘ ¢ ve Wig bs ‘ é , - < As _. 
Tugirrt.... ate NIPLR sl uJ j i % ia? 


® i : ve a» wt > By ’ ; “ “aa 
y e . e 1 y ve : 1p Abe ayit } tie e & 


My z= ian Sate, Ad, "hs Sabai ; | anh ow a ' 
U0 Gy SRN Rares | ov gue! 
: 








ad 
TE aa 
a. . 
AA, evan! - ; 
e 
a he i] e 4 
y 4 ' 
pv 7, 
7 «@ i 4 rr [? sp 
a 7 ioe ny, { 
f wy as 
oe 
: 
i) 
at 
pie , | 
P ¢ 
/ 
co ; 
i : “ a } Las 7" ae | 
- far 1 Peet . ye ve aT - pe ta " a 
bs a gn! - 
a mM i) 7 AP Ps : mth , j ' ' © ‘Sy pout 7 om, 84» Let, 
Warus * isa t. ’ % , J nf 4 ») nT, , 
cel) G 4 rue SS ae ; ; ol i 
ee oat ae ets | | | | oa eens 
‘en ia ; mY al o A ea ; > . be ; ’ ' 7 _ 
“a : b ai i | poe > oh 










’ 7 * - ys 
wi ar badDe » qual | . OMe 
7 aa < 44 , bin Gee 
















\ 
Ai 4 LA 4 : i _ ‘ “y wht: i) a a: 
y ; f 7 i) ai “ar .\' ‘ BM 
oJ 7 * : i, , i 7 7 
[ Ge wa eg r] See +t : Ns 
- : : P a) : 
i irre WAIT fo sa ret a) i: 
ai : oe : 4 aur * A : Ph * 0 mM = y f 
¢ Mi , Ny g vee _° ) < i Ly; oe? ‘ee oh , ; y 
‘fk ' ¢ 2 ay af : ja ~~ 


> 





= a" 


~S : ] a is oe 
eee | ib bas 7 a ; = 





CHICKEN DIVAN 


Speco of the Divan Pariessiene, N. Y. C. 


4 Pkg. Frogen Broccoli 

2 Stew Chickens -44 Lbs. Apiece 
L Lb. Cheddar -Medium Cheese 

i, Tablespoon Flour 


_ 5 Tablespoon Batter 


1 Quart Milic 

1 Tablespoon Milk 

1 Tablespoon White Wine 
Paprika 


Cook broccoli and line oblong casserole. Cook chick until tender enought vo pull 
meat off bones. Place chicken meat in large strips on broccoli. Make cream 
sauce of butter, flour and milk. Season to taste and grate cheese into it. Add 
wine and pour ever broccoli and chicken. 
hour. Sprinkle with paprika. 


CHICKEN KIEV 


Boned Chicken Breasts 
Butter 

Chopped Parsley 

Salt and Pepper 


Bake in a slow oven (250°) for 1/2 


Beaten Bggs 
Bread Crumbs 
Toothpicks 


Pound boned chicken breasts that have been placed between pieces of waxed paper 


with wooden mallet until quite thin, remove paper. 


Place cube of butter ia 


center. Put parsley, salt, pepper and/or any other desired seasonings on top of 
butter. "Wrap" into neat package - much like butchers used to roll meat in paper ~ 


tucking ends and loose pieces. 
with toothpicks. 


cover half 


Freezes beautifully 


Chill real well or freeze. 


Dip in beaten eggs, then bread crumbs. secure 
Fry in oil at least the depth to 


ef the troll”, This is a delicious dish with a “surprise” - whem the 
first bite of meat is cut - the seasoned butter pops forth with much flavor - 


-~ go can be done ahead for an elegant dish for a crowd. 


CHICKEN TETRAZZINI - - Mrs. Kay Levine 


2 Tablespoons Shortening 
3/h Cup Diced Celery 

1/2 Cup Diced Green Pepper 
1/4 Cup Minced Onion 

1 Cup Mushroom Soup 


1 Cup Milk 


i/& Lb. Sharp Cheese, Grated 


Melt shortening. Sautecelery, pepper, 


Add cheese, salt, pepper, worcestershire, 


and heat. 


Combine with cooked spaghetti; spr 


be served over spaghetti. 


B1g= 


1 Teaspoon Salt 

1/8 Teaspoon Pepper 

1 Tablespoon Worcestershire 

12 Cup Diced Chicken or Turkey 
1/2- 8 Og. Spaghetti 

1/3 Cup Parmesan 


enion til tender. Hlend soup and milk and add. 
stirring til cheese melts. Add chicken 
inkle with Parmesan. Tetragzine can 
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CHICKEN SUPREME - ~ Mrs. Alice Truesdale 


6 Pieces of Chicken Breast 1/2 Pint Sour Cream 
1 Can Mushroom Soup . 1 Pkg. Dry Onion Soup 
1 Small Can Mushrooms (pieces & stems) 


Place chicken in casserole and pour sauce made of rest of ingredients ower it. 
Cook at 250° for 3 Hours. During last hour sprinkle with slivered almonds, 


‘ Crammeat Casserole 
Hard cook 2 eggs - slice or grate. Cook one cup rich cream sauce. When boiling 
add 1 Can Cratmeat, 1/2 Cup Celery, 1/4 Cup Green Pepper. Remove from fire, Add 
eggs, 1 Teaspoon Worcestershire or 1 Tablespoon Sherry, Paprika and Salt to taste. 
Place in casserole and put buttered bread crumbs on top. Brown in oven. 


ROAST DUCKLING 


Thoreughly wash and dry duckling. Rub liberally inside and out with salt and 
any other desired seasonings. Place several orange quarters in cavity. Pierce 
skim im several places with heavy fork for "crusty" appearance and taste. Bake 
in 300° even - 30 Minutes per pound ~ uncovered - preferably on rack. This is 
such a "rich fowl I prefer not to stuff with dressing or accompany with gravy. 
However, either or both can be done. 


BASY CHICKEN IN WINE - - Mrs. Kate J. Mease 


select a fryer that does not weigh over 2% pounds. Have butcher cut chickea into 
half or, if you prefer, cut chicken open down the back leaving chicken in one 
piece. Clean, rinse and pat dry the chicken. Salt chicken lightly and place it 
in roaster (skin side up). Add enough Pale Dry Sherry Wine to cover bottom of 
roaster (about 1/2 finch deep). Place giblets around chicken in wine. Dot 
chicken with butter or margarine. Cook in covered roaster until tender, basting 
two or three times during cooking. Uncover and brown. 


EASY PARTY CHICKEN ~- - Mrs. Virginia Duckett 
6 Boned Chicken Breasts 12-16 .Small Onions (mall can) 
1 Can Mushroom Soup (Cream of) 1 Teaspoon Salt 
1/8 Cup Sherry Wine 1/2 Cup Cheddar Cheese, grated 


1/8 Teaspoon pepper 


Grease casserole with shortening and place. 
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GARLIC CHEESE GRITS CASSEROLE -- Mrs. Fred Dulaney, Jr. 


4 Cups of Water 3 Eggs 

1 Cup Quick Grits 1/2 Cap Milk 

1 Teaspoon Salt 1 Cup Sour Cream 

1/h Lb. Butter 1 Cup Crushed Buttered Corn Flakes 


1 Roll Garlic Cheese (Kraft) 


Cook grits according to directions. Cool for at least 15 minutes. Melt butter 
and roll of garlic cheese and add to grits. Beat eggs, milk and sour cream - 
add slowly to grits. Pour in greased casserole dish and top with crushed cora 
flakes. Bake 45 minutes at 350°. 


LASAGNE - - Mra. Katherine Kirkpatrick 


2 Tablespoons Salad 041 1 Green Pepper, Chopped (optional) 
2 Cloves Garlic, minced 1 to 1$ Teaspoons salt according 
1 Medium Onion, chopped te taste 

1 Lb. (or about) Ground Chuck 1/k Teaspoon Pepper 

8 Oz. Can Tomato Sauce 1/2 Teaspoon Oregano (optional ) 

2 Cups Tomatoes 1% or more Cups Water 


Saute meat and onions, add other ingredietts and cook 30 minutes or more. 

Boil $ ounces Lasagne Noodles according to direction om box, use large baking dish. 
Put alternate layer of noodles, a package of mozarella cheese (2 packages is better) 
@ carton cottage cheese and 1/2 cup Parmesan cheese, ending with the Parmesan on | 
top. Bake: at 375° covered with lid or foil wntil hot and bubbly throughout. Remove 
lid the last few minutes. 


FEEF-MACARONIT CASSEROLE 


1 Lb. Ground Beef 1 Can Cream of Vegetable Soup 
1/2 Cup Chopped Onion 1 Can (No. 2) Tomatoes 

1 Clove Garlic (minced) 2 Cups Cooked Macaroni (about 
1/4 Teaspoon Cregane 4 of. uncooked) 


1/4 Cap Shredded Process Cheese 


In skillet, brown ground beef with onion, garlic and oregano; mix with vegetable 
soup, tomatoes and cooked macaroni. Pour into 14 quart casseroles top with 
shredded cheese and bake in moderate oven (375°) 30 minutes. 4 good servings. 
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MACARONI TREASURE CASSEROLE -- Mrs, Joyce Patton 
4 Oz Elbow Macaroni (1-1/3 Cups) § 3/4 Cup Chopped Celery 


4 Tablespoon Cooking Oil 1 Teaspoon Salt, Pepper to taste 
1 Lb. Ground Beef | L Small Can Tomato Puree 

1 Clove Garlic 1 Cup Water 

2 Medium Sized Green Peppers 1/2 Teaspoon Soda 

Cheese 


Cook macaroni in salted water °til tender, Separate meat in gnall pieces and brown 
in hot oil, add onions, garlic, celery and green pepper and cook 'til tender. Add 
salt, pepper, tomato puree and water. Simmer 10 minutes waile simmering add 1/2 
teaspoon soda. Mix macaroni and sauce, Pour into large baking dish. Top with 
cheese (grated or cut into mall pieces), Bake at 350° for 30 minutes, Makes 


8 large servings. Freezes Beautifully 


MUSHROOM CASSEROLE - - Mrs. Fred Ferguson 


1 Pound Mushrooms 1/2 Cup Mayonnaise 

8 Slices White Bread Salt and Pepper to taste 
1/2 Cup Chopped Onions 2 Eggs, Beaten 

1/2 Cup Chopped Celery 1% Cups Whole Milk 

1/2 Cup Green Pepper, Chopped 1. Can Cream Mushroom Soup 
Grated Sharp Cheese (Undiluted) 


Brown mushrooms in butter, butter 3 slices of bread and cut in squares, Cut off 
erust. Place in buttered casserole, combine celery, onions, pepper, majyonnaisa 
galt and pepper and mushrooms. Place this on layer of bread squares, add another 
layer of bread, (3 More Slices) Combine eggs, and milk, pour over layers in 
casserole. Refrigerate at least 1 hour. Remove from refrigerator. Pour soup 
over it and let stand. Add the other 2 slices of bread on top. Sprinkle with 


cheese, bake for one hour at 300°. 


NOODLE ROMANOV ~ - Mrs. Fred Ferguson 


Ingredients: & Ounce Package Medium Neodles, 1 Cup Canned Condensed Cheese 

Soup, 1 Cup Commercial Sour Cream, 4 Teaspoons Dried Chopped Onions, 1 Cup | 
Creamed Cottage Cheese, sieved, 1 Teaspoon Garlic Salt. ~ 

While noodles are cooking according to package directions, combine cheese soup, 

sour cream, onions, sieved cottage cheese and garlic salts set aside. Drain 
noodles, Cook sauce stirring constantly, over medium heat. Add drained 
noodles: continue to stir until noodles are just heated through. Serve immediately. 


8 servings. 
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RICE CONSOMME ~ - Mrs. Fred Ferguson 


1/2 Stick Butter 1 Cup Raw Rice 
Medium-Sized Onion, Chopped 2 Cans (103) Ounces Beef Consomme 


Saute chopped onion in melted butter in baking dish. Put cup of raw rice on top 
ef onion and butter and pour consomme over all, Bake at 375° to 400° oven 
imately 45 minutes. The rice should be lightly browned on top when done. 


rOs LIS 


app 
4 to 5 servings. 
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RICE AND OYSTER CASSEROLE - - Mrs. J. S. Schenck 


3 Tablespoons Butter or Margarine Dash of Cayenne Pepper 

1/2 Cap Minced Onion 3 Cups Hot Cooked Rice 

3 Tablespoons Minced Fresh Parsley 5 Hard-Boiled Eggs, sliced 

13 Tablespoons Flour 1/2 to 1 Cup Fresh Bread Crumbs 
2 Cans (10 Og. Ea.) Frozen Condensed mixed with 1 to 2 Tablespoons 
Oyster Stew, Thawed and Undiluted Melted Oleo 


Im saucepan, over low heat, melt the butter. Add the onion and parsley and, stirring 
often, cook until the onion wilts but does not brown. Stir in flour, then the thawed 
undiluted oyster stew and cayenne. Cook and stir constantly until thickened. 

Turn the hot cooked rice into a 14 quart shallow baking dish. Cover rice with 

sliced eggs. Pour sauce over eggs and rice. Sprinkle with buttered crumbs. 

Bake in oven 350° until piping hot - about 20 minutes. Mekes 6 servings. 

(This casserole is excellent served with turkey roasted without stuffing. 


SWEET AND SOUR PORK 


2 Lbs. Lean Pork, cut into 2x4 1/4 Cop Vinegar 

inch strips 3/4 Tablespoon Soy Sauce 
1/2 Cup Water 1/2 Teaspoon Salt 

1 #2 Can Pineapple Chunks 1 Small Green Pepper, cut 
1/4 Cup Brown Sugar in strips 

2 Tablespeons Cornstarch 1/4 Cup Thinly Sliced Onion 


Brown pork in small amount hot fat. Add 4 cup water; cover and simmer (do not 
boil) until tender, about 1 hour. Drain pineapple, regserviag syrup. Combine 
sugar and cornstarch; add pineapple syrup, vinegar, soy sauce, and salt. Mix 
until smooth, Add to porks cook and stir until gravy thickens. Add pineapple, 
green pepper, and onion. Cook 2 to 5 minutes. Serve over hot fluffy rice and 


pass extra soy sauce. Makes 6 servings. 
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ITALIAN SPAGHETTI - - Mrs, Fred Ferguson 


il Lb. Grownd Reef 

2 Cups Chopped Onion 

1 Cup Celery 

1/2 Chopped Bell Pepper 

2 Mashed Garlic Buttons 

1 Large Cam Mushroom Stems and 


2 Tablespoons Chilli Powder 
1 Gan Tomato Seup or Paste 
2 Medium Cans Tomatoes 

2 Teaspoons Salt 

Pepper to suit taste 

4 Teaspoon Sugar 


Pieces and Liguid 


Brown in small emount of bacon drippings the ground beef. Stir in the onion, 
celery, bell pepper and garlic end cook witil tender, Add all other ingredients 
and simmer slowly for several hours or until meat is quite tender and flavors 
well bleaded. Add to this sauce 1 package of spaghetti that has been cooked in 
boiling salted water witil tender, Stir in 3/4 pound grated cheese and bake 
for 30 minutes at 375°, If necessary add extra tomato juice during beking 


period, 


SQUASH CASSEROLE 
2h Lb. Squash 
3/h Stick Butter 
i Large Onion 
2 or 3 Slices Crumbled Toast 
2 Eggs, slightly beaten 


1/2 Cap Milk } . 

1 Cup Sharp Cheese se more for 
— top). 

Salt and Pepper to taste. 


Cook squash in salted water until tender. Drain well. While still het, add 
butter and mash with a potato masher. Add chopped onions, toasted bread crumbs, 
eggs, wilk, cheeses, salt and pepper. Bake im casserole 375° for 45 Minutes or 
I hour, until brow. Remove from oven and cover with grated cheese. Heat uatil 


cheese is melted. Serve piping hot. 


SQUASH SOUFFLE 


Cook 5 or 6 squash, chopped with 1 sliced onion in salt water until tender. Drain 
end wash (don’t over cook). Beat & or 5 egg yolds, mix with squash, add pepper 
Foldé in & or 5 stiffly beaten egg whites and bake in 


and bacon fat or butter. A : ey 
greased casserole at 350° or 400° wmtil done ~- about 30 minutes - serve at once. 
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ST. ANTHONY'S RICE CASSEROLE -- Mrs, Dorothy Knabb 


1 Lb. Sausage 1/2 Lb. Almonds 
lL Whole Bunch Celery & Envelopes Lipton’s Noodle Soup 
1 Medium Onion 1/2 Cup Rice 


od Green Pepper 


Fry sausage im crumbles. Draim. Cut up celery, onion and pepper and saute in 
about 1/2 stick margarine until limp. Go by recipe om soup box except to 

use only 1 water to 2 soups. When it boils add rice, set off. Mix everything 
and bake in large casserole 1 hour at 350° covered witil the last. Watch and 
if necessary add a little boiling water. . 
Suggestions Serve with Garlic Bread or Corn Bread end Marinate Vegetables, 


WILD RICE CASSEROLE ~ ~ Katherine Kirkpatrick 


1 Bex Wild Rice walt aad Pepper 

3 Hard Boiled Eggs | L/2 Cap Slivered Almonds 

i Smell Can Pimento, Diced 8 Ounces Can Mushrooms 

1/4 Teaspoon Baeil Ll Cup Beef or Chicken Stock 


(or Bowillen Cubes) 
(If to be served with beef, use beef stock or if with chicken 
use chicken stock). 


Saute almonds and mushrooms in almost a stick of margarine. Mix with all 
other ingredients. Put im covered baking dish - Cook at 325° for about an hour. 


SHRIMP AND MUSHROOM CASSEROLE 


Start with broth - to serve 4, place in saucepan 1 cup well seasoned chicken 
broth and 1/3 cup liquid taken from a 4 ounce can button mushrooms. Add a few 
eelery leaves and a slice of onion. Simmer for 5 minutes. Then remove onion 

and celery leaves. Hlend together and add to broth 3 tablespoons cornstarch, 
dash powdered ginger, 4 tablespoons chicken fat, cook stirring constantly until 
mixture thickens. Beat 2 egg yolks, add a little hot sauce to egg yolks, then 
stir mixture in hot sauce. Devein 2 Cups cooked, whole shrimp, then add to 
mixture. Add drained mushrooms, heat thoroughly. Place in individual casseroles, 
Garnish with paprika and serve. 
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PEPPER STEAK 


1 Lb. Diced Beef 2/3 Cup Water 
1 Cup Onien, Chopped Coarse 1/3 Cup Sey Sauce 
1/2 Cup Green Pepper, Chopped Coarse 3 Tablespoons Butter or Oil 


Brown meat and cook in soy sauce and water until tender. Saute onions and pepper 
in oil or butter until tender. Add to meat mixture and continue cooking for 
5 minutes. Serve over yellow rice. Serves four. 


RED FE ANS, SAUSAGE AND APPLES -~- ~ Mrs. Kay Levine 


Combine in saucepan: 
1 Lb. Sausage ; 2 Cups Thiniy Sliced Onions 


4, Cups Peeled, Sliced Apples 3 Cups Tomato Juice 
1/2 Cup Brown Sugar 2 Teaspoons Salt 
2 Teaspoons Chilli Powder 1 Teaspoon Pepper 


Cloves Garlic, Crushed. 


Bring te boil. Mix with: 2 Cans Red or Kidney Beans. Simmer about 1 Hour. 


SAUSAGE CASSEROLE - Mrs. H. C. Crumley 
1 Pound of country sausage - hot 1 Large onion chopped 
ss = Cups of elbow macaroni --cooked 1 Egg 
S 


1 Gan tomatoes (#303 sized alt and pepper to taste 


Mix all ingredients well. Bake in an open casserole for about an hour at 
350 degrees. Check and brown more if needed. Serve with toss salad. 
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STUFFED BAKED SPARERIBS 
Oe. wepereribs (2 equal pieces) EbSpes Sugar 
Cup apples (chopped) ESPs E OuUnL 
cup bread cubes Sp aes at 
tbsp. onion (chopped) h/ St Esps paprika 
cDSp. butter or margarine 


we Do een 


WHEE IS 


Brown chopped onions in the butter or margarine until 
limp. Add bread cubes and toss gently until browned VS i ee 
Prepare stuffing by mixing the apples, bread cubes, onion, 
Weeeeemeatt, Sugar and paprika. Spread dressing on one spare- 
rib and cover with the other piece of meat. Tie the two pieces 
Pee ter with string to hold stuffing in place.” Rub oltttside of 
Pee fee With Salt and flour. Place on rack in ooadting pan 
See eee 2 425° Oven for 20 min. Reduce heat to 325° and bake 
Pee oures Baste every 15 or so minutes with pan drippings. 
Pe viigGe: 4 to 6. Very delicious...so be ready for generous 
Servings. 


GOLDEN VEAL ROLLS 


me 


lb. ground veal 

cup finely chopped onion 
Slices American cheese 
(pep. butter or margarine 


13 Dos 7S 
t/ SHuspe ypepper 
bsp ACEenE 
teaming Rice 


hOB AE 


11 IP 


ieee cogjether: daghtdy! the véalwand onion:;.add. sait,. pepper 
eegmeccent., Divide meat mixture into 4 equal portions. Shape 
SS erortion intosa square, 4% inch, thick.s, Slice’ cheese into 
Mewes end Stack <2 strips. onto each meat square. Gently fold 
meat around cheese, forming a roll. Heat butter in skillet and 
(rer medium heat, cook the veal»robis, turning carefully to 
brown all sides (about 20 minutes). Serve on a bed of steaming 
eeee along with spiced peaches or other-£ruic. 


SIMMERED CORNED BEEF =-— Joe Schenck 


P-o 46. Corned brisket of beer <2 green pepper rings 
SS onrone Slices 4; tsp. dried rosemary 
4 whole cloves 1 stalk celery 

6 peppercorns i-pared Carror 

1 bay leaf Few parsley sprigs 

2 


quartered cloves garlic 


Wipe corned beef with damp clean cloth. Place in large 
deep kettle; cover with cold water. Add next 7 ingredients; 
then n@éxt 3 tied with string. Bring to beil; simmer 5 mindres. 
Remove scum, then cover and simmer 345-5 hrs., or until tender. 
When tender, remove meat from stock; serve, sliced hot, with 

(continued on next page) 
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Horse-Radish Sauce. Or remove meat from stock to a plate. Cover 
with another plate, and weigh down with something Neary 7 aC Sivece 
meat will be well pressed. Cools chen chali, .and meat wll ean. 
attractively. Makes delicious sandwiches. 

CORNED BEEF AND CABBAGE: Cut a washed medium green cabbage in 
juarters. Remove core, leaving only enough to hold each wedge 
together. About 20 minutes before Simmered Corned Beef is done, 
arrange cabbage on top of corned beef. Cover and boil until 
Cabbage ais just tender-crisp. 


NEW ENGLAND BOILED DINNER: About 45 minutes before Simmered 
Corned Beef is done, remove fat from surface of meat Stock. 

Add 6 each of pared, medium potatoes, carrots, and white turnips. 
Cover, boil 15 minutes, add 1 washed medium green cebbage, eur 
Setar ters or sixths, and cored as above. Continue COOK aii 
until all vegetables are just tender-Crips. 


HORSE=RADISH SAUCE: 


eucbeD., DUutter i, éeqq 
ee. flour m cup lightworwheavy cream 
4% tSp. prepared mustard 4 cup "well drained" bottled 


Paton s COCK * horse-radish 
salt and Pepper 


Pempermeuttcer in double boiler;*stir in flour and mustard, 
Peeoualtlyreca stock, stirring constantly. Cook ‘until SLi 
Piermeneaystirring often. Beat egg and cream together; gradually 
add cooked mixture. Return mixture to double-—boiler; cook over 
hot, not ‘\boiling water, until thickened. Add horse-radish;: heat. 
Taste; add salt and pepper if needed. *Use 1 bouillon cube dis= 
solved in 1 cup hot water, or 1 cup consomme, undiluted, in place 
Gr Stock if desired. 


CREOLE BEBE 


tsp. Worcestershire sauce 
cup water 


Sup snOpped Celery 
Speer LOU 


foe oo OUTG (Oeer 2 cups cooked tomatoes 
Peloete tae 4 tbsp. chili sauce 

2 tbsp. chopped onion + te, Sole 

a 

2 : 

", i. 


Brown beef in fat. Brown onion and celery in fat. Add 


flour to this mixture. Stir well. Add tomatoes and seasoning 
Lo make-a sauce. Add sauce to browned beer arid, Coen sicwig 
50) minutes. “Serve on hot rice. 


Pie 
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HAMBURG CASSEROLE 


1 Pound hamburger 1 Can chow mein noodles 
L Cup chopped onion 1 Cup chopped celery 

1 Can cream of chicken soup 2 Teaspoons soy sauce 

1 Can of water 1/3 Cup cooked rice 


Brown hamburger, celery, and onions. Add soup, water, soy sauce, rice, and 
slightly over 5 can noodles. Mix and put in casserole. Top with remaining 
meodies. Bake at 350 degrees for 45 minutes. 


TUNA CASSEROLE 


3 Cans tuna (drained) 1 Can Borden"s evaporated milk 

1 Can cream of chicken soup 1 Package of slivered almonds 

1 Can cream of mushroom soup 1 Cup celery diced fine 

1 €an Chinese noodles Diced onion, salt and Soy sauce to 
Buttered bread crumbs taste 


Mix together ali ingredients except almonds and bread crumbs. When thoroughly 
mixed add nuts, then top with bread crumbs. Bake at 350 degrees for 4S minutes. 


VEGETABLE CASSEROLE 


L Can cream of mushroom (or chicken) soup-12 Small onions (cooked) or 


1/3 Cup milk (1 one pound can onions-drained) 

1 Package frozen green peas (cooked and 1 Medium can of asparagus (whole 
. . a x 
drained) or chopped) 


Dash of pepper 
Mix soup and milk, then add remaining ingredients. Toast bread crumbs and mix 
with butter (melted). Spread bread crumbs over casserole and cook in medium 
oven until bubbly. 


BEEF-VEGETABLE CASSEROLE 


Pound ground beef 

Pimentos (canned) chopped 

One pound-4 oz. can red kidney beans 
Cup cooked peas 


Cups short-cut elbow macaroni 
Cup butter 

Medium onions sliced 

Clove garlic- finely chopped 


Fe PO Fle PO 
PRO 


Cook macaroni as directed on package. Drain. Melt butter and add onions, garlic, 
and beef. Cook over medium heat until beef is brown, stirring occasionally. Add 
remaining ingredients, season to taste, bake in moderate oven about 30 minutes. 
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CRAB MEAT CASSEROLE -- K. K. 


1/4 cup chopped onion 1/2 cup butter (1 stick) 

| teaspoon salt 2 cups milk 

1] cup shredded process 2 (6 ounce) packages frozen, 
American cheese defrosted, drained and 

| cup frozen or canned peas fiaked crab meat 

4 drops hot pepper sauce | tablespoon lemon juice 

1/3 cup fine corn flakes Makes 6 servings 


Saute onion in 6 tablespoons butter until tender. Blend in flour and 
salt. Add milk, stirring constantly. Cook and stir until sauce is 
smooth and thickened. Stir in cheese, crab-meat, peas, hot pepper and 
lemon juice. Pour into shallow 1-1/2 quart casserole. Meit remaining 
2 tablespoons butter; stir in crumbs and sprinkle over crab-meat. Bake 
375 degrees about 25 minutes or until hot. 


MEAT LOAF 
2/3 cup dry bread crumbs 1 cup milk 
1-1/2 pounds ground beef 2 beaten eggs 
1/4 cup grated onion 1 teaspoon salt 
1/2 teaspoon sage dash pepper 


Soak crumbs in milk; add meat, eggs, onion, seasonings; mix well. Form 
in loaf. Spread with sauce; bake 1 hour at 350 degrees. 


PIQUANT SAUCE -- Mrs. W. ¢. Garrison III 
(To be used on above meat loaf recipe) 


Comb i ne 
3 tablespoons brown sugar 1/4 cup catsup 
1/4 teaspoon nutmeg 1 teaspoon dry mustard 


« ° ° “ q ; be pu A Ae, % 
(This sauce is also good on baked, stuffed peppers) 


BARBECUE SAUCE FOR CHICKENS -- Mrs. W. J. Damtoft 


| cup mayonnaise 1 (6 oz.) can or 3/4 cup of 

1/4 cup vinegar tomato paste 

3 tablespoons Worcestershire 1 tablespoon chopped onion 
sauce 1 tablespoon horse-radish 

1 teaspoon salt 1/4 teaspoon Tabasco sauce 


1/2 teaspoon cayenne pepper 


Elend all thoroughly and baste broilers with it. Keep in refrigerator. 
Makes 2 cups. 
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GRATED (RAW) POTATOES AND CHEESE CASSEROLE -- K.K. 


1/2 cup chopped fresh onion 2 tablespoons butter or 
3 cups grated, raw potatoes margarine 
2 eggs, beaten 1-1/2 teaspoons salt 
| teaspoon paprika 1/8 teaspoon black pepper 
|] cup grated sharp Cheddar 2 slices bread 
cheese 
Saute onion in butter or margarine 2 to 3 minutes or until limp. Mix 


with potatoes, eggs, salt, paprika, pepper and cheese. Soak bread in 
enough water to cover. Squeeze dry and add to the potato mixture. Mix 
well, then turn into greased 1 quart casserole. Bake in preheated oven 
350 degrees one hour or until browned on top. 


SPINI CH CASSEROLE y-—sKh ke 


1-1/2 cups chopped, cooked 2 tablespoons flour 
spinich 3 eggs 

1-1/2 cups grated Cheddar or 2 tablespoons butter or 
brick cheese margarine 

3/4 cup milk 1 teaspoon chopped onion 


Make cream sauce of butter or margarine, flour and milk; add onion and 
cheese. Stir until cheese is melted. Add beaten egg yolks and spinich. 
Then fold in stiffly beaten egg whites. Pour into greased casserole and 
bake in moderate oven (350 degrees) for about an hour, or until a knife 
inserted in it comes out clean. Put casserole in pan of hot water in 
oven as a precaution because this is basically a custard. Serves 4 to 6. 


SQUASH* CREOLE "SASSERULEE-—ehen. 


Wash and cut into slices 2-1/2 pounds summer squash. Steam in small amount 
of water until almost tender. Melt 3 tablespoons of butter; stir in 3 
tablespoons of flour and combine with: 


2 cups canned tomatoes 1 green pepper, chopped 
1] small onion, chopped 1 teaspoon salt 


3 whole cloves 


Heat well and pour over squash which has been placed in baking dish. Bake 
at 350 degrees for 30 minutes. 
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STUFF PEPPERS 


6 Large Size Green Peppers 1/8 Teaspoon Hlack Pepper 
1 Tablespoon Bacon Drippings or 1 Lb. Ground Beef 
Melted Shortening 1 Cup Chopped Fresh Drained or 
1 Cup Cooked Rice Canned Tomatoes 
1 Small Onion (Minced) 1/2 Teaspoon Salt. 


Cut peppers and remove inside - par boil in 1 cup boiling water with 1-1/2 teaspoons 
salt. Above 5 or 6 minutes. Drain. Brown beef in shortening. Simmer tomatoes 
juice and onion until onion is tender, about 5 minutes, stirring occasionally. 
Combine tomatoes and onion mixture with browned meat. Add cooked rice to meat 
mixture. Add galt and pepper, blen ingredients well and stuff peppers. Place 

im baking dish and bake in moderate oven 350° - 20 minutes. 

Cooked corm cam be used instead of rice or equal amounts of each. 

Freezes beautifully! 


HACIENDA HAMBURGER 


3/4 Cap Ripe Olives 1 Cup Diced Celery 

2 Tablespoons Oil 1-1/2 Teaspoon Salt 

1/2 Lb. Hamburger 1/4 Teaspoon Pepper 

3/ Cap Chopped Onion 1 -#2 Can Tomatoes 

2 Cups Wide Noodles 1 Cup Diced American Cheese 


Cut olives in small pieces. Heat oil, add meat and cook about 5 minutes. Stirring 
frequently, stir in onion and celery and cook 5 minutes longer. Add salt, pepper, 
tomatoes, olives, uncooked noodles and cheese. Cover tightly and cook until 
mixture is boiling. Remove cover, stir lightly. Cover and cook Slowly about 

20 minutes or until noodles are cooked - Serves 4. 


TURKEY (OR CHICKEN) TETRAZZINI - - - Mrs, Mary Swafford 


1/2 package spaghetti, cooked, drained and rinsed - return to pot. 
Add 1 cup tomato juice and cook slowly until juice has dissolved, 


Make cream sauces ; 
4, tablespoons butter 2-1/2 teaspoons flour 


1 cup stock or bouillon 1 cup half and half milk 
3 cups meat, 1 cup sauted mushrooms 


1/2 green pepper 


Butter casserole and put in spaghetti, add other ingredients and sprinkle 
with Parmesan cheese, Bake at 350 degrees for 30 minutes, 
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2~2-2 - — Mrs. G. W. Rowe 


2 Pounds of Chuck Stew Beef 
2 Chopped Onions 

2 Cans Mushroom Soup 

Salt and Pepper 


Cook all together in covered dish 5 hours. Serve on rice or mash potatoes 
or toast. Serve the Kraut Relish below with this - DELICIOUS 


KRAUT RELISH 


1 Cup Chopped Kraut (Drained) 1 Cup Celery -Chopped Fine 
1 Cup Sugar (White) 1 Cup Onions -Chopped Fine 
i Cup Green Pepper -Chopped Fine 1/2 Cup Wine Vinegar 


Mix all together - can stand in refrigerator for a good while. 


BAKED TURKEY ~- — Mrs. G. W. Rowe 


15 Lb. Turkey, Salt and Pepper inside and out (Handful). Grease turkey all 
over - well with margarine or butter, Place on rack, add 6 Cups Water, put top 
on container tight, preheat oven to 500°. Cook 1 hour, turn oven off and 

leave over night. DO NOT OPEN OVEN AT ALL UNTIL NEXT MORNING. (If Butterball 
Turkey, use only 4 Cups Water.) EXCELLFENTI!!!2 


CHICKEN BREASTS - Mrs. Bill Rogers 


Chicken Breasts - 1 small can dried beef 
6 boned 1 can undiluted mushroon 

1 small sour cream soup 

Bacon 


Spread bottom of casserole with dried beef, shape and wrap breasts in bacon. 
Place on top of dried beef. Mix sour cream and mushroom soup and pour over 
chicken breasts. Cook two hours at 300 degrees, 
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OYSTER SCALLOP 


2 cans frozen condensed oyster 2 cups crushed oyster crackers 
stew Few drops red-pepper seasoning 

2 cans (about 7 ozs, each) 2 tablespoons chopped parsley 
oysters 2 tablespoons butter or 

1 ean (3 or 4 028.) sliced margarine 
mushrooms 


Heat oyster stew very slowly until thawed in a large heavy saucepan; lift 
eut oysters with a slotted spoon and set aside in a cup. 

Drain liquids from canned oysters and mushrooms inte stew in saucepan; heat 
just to boiling. Stir in 1-1/2 cups of the crushed crackers: heat, stirring 
constantly, 3 minutes, or until mixture thickens; remove from heat. Stir 
in red-pepper seasoning, oysters, and mushrooms, Spoon inte a 6-cup shallow 
baking dishs sprinkle with chopped parsley, 

Melt butter or margarine in a small saucepan; add remaining 1/2 cup crushed 
crackers; mix wells spoon in rows over oyster mixture, 

Bake in hot oven (425°) 10 minutes, or until crumbs are golden, 

Makes 8 servings. 


SHRIMP JAMBALAYA 


1 cup diced onions 1/2 teaspoon thyme 

i clove garlic, minced 1-1/2 teaspoons salt 

3/4 cup diced green pepper 1/4 cup chopped parsley 

1 cup diced cooked ham 3-1/3 eups (28 of.) canned 

1/4 cup butter tomatoes 

2 chicken bouillon cubes 2 cups (about 19) oysters and 

1-1/2 cups boiling water liquid 

Dash each cayenne, cloves, 1-1/2 pounds fresh shrimp, shelled 
and nutmeg and deveined 


2-2/3 cups packaged precooked rice 


Saute onions, garlic, green pepper, and ham in butter in deep saucepan, Cook 
until vegetables are just tender, Meanwhile, dissolve bouillon cubes in hot 
water, Add seasonings, parsley, and tomatoes. Bring to a boil; then simmer 
10 minutes, Add oysters and liquid and the shrimp. Simmer 3 minutes. Then 
bring to a slow boil. Stir in rice. Cover, renove from heat, and let stand 


5 minutes, Makes 8 servings. 
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PICKLED SHRIMP 


3 lbs. deveined shrimp 
2/3 cup salad oil 
1 teaspoon hot sauce 


- - = Mrs. Ralph Garrison 


3 small onions, sliced 
1/3 cup tarragon vinegar 


Arrange shrimp and onions in layers and marinate overnight with oil, vinegar 


and hot sauce, 


SULLIVAN'S ISLAND SHRIMP 


l pound sliced bacon, 
chopped 

1/4 pound butter 

2 cups chopped onions 

2 cups chopped celery 

2 (No, 2-1/2 cans 
tomatoes 

1 can water 

1 can condensed tomato soup 

1 bottle tomato catsup 

1 tablespoon salt 


Cook bacon in frying pan until crisp, remove. 
to grease in pan: saute until tender. 


cloves garlic 

teaspoon celery seed 
teaspoon powdered allspice 
teaspoon curry powder 

lemon, sliced thin 

Hot sauce te taste 

5 pounds raw dressed shrimp 

il cup crushed saltine crackers 
l cup sherry 


ae ee ee) 


Add butter, onion and celery 


Transfer bacon and this mixture to large 


pot, add remaining ingredients (except shrimp, cracker crumbs and sherry) and cook 


slowly for 2 hours until mixture thickens. 
Add cracker crumbs and sherry and serve with fluffy rice. 


are done, 


Add raw shrimp aad cook until shrimp 
Serves 16, 


SEA-FOOD SALAD BOATS 


4 cans (6-1/2 oz, each) erab 
meat - 3 cups 

4 cups diced celery 

lL cup finely diced green 
pepper 

2 tablespoons grated onion 

2 tablespoons lemon juice 


l package exotic herb salad 
dressing mix 

2 cups mayonnaise 

32 long Vienna or frankfurter 
rolls 

1-1/2 cups (3/4 1b.) softened 
putt er 

1 pound sliced American cheese 


Combine crab meat, celery, green pepper, onicn, lemon juice, salad dressing mix, 


and mayonnaise. 
with salad mixture. 
each roll, 


moderate oven (350° F.) about 5 to 10 minutes. 


Split rolls but do not cut throughs spread with butter. 
Place cheese on filling, using half a slice of cheese for 
Broil 6 to & inches from heat until cheese is melted, or bake in a 


Fill 


Makes 32, 


















Me. 3 7. ro | Aan ee » os cg NR SP Ge oe ce eae 
4 all Nain : a oT ot a > y oy 56, bh a 
iq fata mee haters =~ <iae ath ewes 7 Pre fees. 
ey io — 1 he 7 'w woe < dy : oe Ly ae vo ae ? By ory ® 7 r 
Wik ces ean Bunt eae iN Ae , 
Ny ‘ f ip 1% ro 1) . ity , ; a. +@ a 
pal vel! ow f [ A - 7 
2 ee Cre a A ey) - ; 
. - 6 ee 
j ; . 
’ ye ‘ i r 


aa fatten. | -_ bai he — 


Be ie Lt 
ocr. chet ak a 





agngeie ie atte id bw Lhaipingew es athriined. Pan PrOGhs Bf Stites tee 


a 


ie i ' hi : Cony aTits +} Abed a MAY ist en 


2 fl shady Bboet 4 ne gute s _ Meetonet ood ban her re 


petits Mefes cougerye | 
7 wean 7 howe weer Fe — on a “aaa 
oa ar eo Pps hth: sae ) | eee 

crt . Das yey ieehe Pik Heer? 


Tey Hea 


Len : eo oe 
5 ert i c tines a “amo ry 





ie . ae 


D Abhiak thi” .«runer abee nie One wadiret st | fs 
bat fics high < raedertartit wet Joy ii a Ur fh 


np 


i wan Seiler rele tpecten) elie eae regs! hoipeys 
oT hese: ces 5). eae - SUNT TA oF a 
- Kiley ome 264 eried® bse eibttah Ye nations 8 nih ; 


a i 
2 Z i 
i : 


STA UALS Megat 1 ee | fs 

ve a sag i i ee ae er be ke i 

| ee . Wid 

; . . orn etna Co ” ' 

| ole te c "“t mth eet a eh oo 

7 Wa - . 4 ; _ : 7 y) De or > . 4 1h 


sig oyee baenet Ogee Pot * ee 
a feel nee es are | ane 


UU “eo 




























4 pote 
cere S eT. in 


BREADS 


PANCAKES 


2 Cups Sifted Enriched Flour 
1 Teagpeon Soda Cups Buttermilk 

1. Teaspoon Salt Tablespoons Melted Butter 
2 Tablespoons Sugar or Bacen Fat 


olightly Boaten Eggs 


SNA 


Sift dry ingredients into bowl. Add eggs, buttermilk and melted butter, stirring 
only until Plour is barely moist, lumps o. k. ; 

Bake om electric pan 375° or het griddle. Use 1/ Cup Measure, turn cakes when 
center springs back to touch or when bubbles break on surface, Makes 1-1/2 Dozen 
saall pancakes. 


BUTTERMILK PANCAKES - ~ Mrs. Ralph B. Garrisen 


3 Eggs 2 Teaspoons Baking Powder 
2 Caps Buttermilk Pinch Seda 
2 Tablespoons Brown Sugar 2 to 24 Cups Self-Rising Fleur 


2 Teaspoons Melted Butter 


Mix eggs and brown sugar, add seda with flour and melted butter, Let mixture 
sit out overnight. Just before cooking add 2 teaspoons baking powder and beat 
well. 


CHEESE CRISPIES - - Mrs. Neah Swafford 


2 Sticks Butter (Has te be Butter) 
2 Gups Flour 

1/2 Lb. Grated Sharp Cheese 

1/2 Teaspoon Salt 

Cayenne - to taste 

Mix abeve by hand. 


Adds 2 Cups Rice Krispies - Roll im ball the sige 
of a hickory nut. Press down (I use a fork) 
Sprinkle with paprika - Bake 300° er 325° 
10 te 20 Minutes 
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CHEESE PINWHEELS ~ - Mrs, Rebt. Ko Harpe, Jr. 


1 Lb. Fleur 
3/h Lb. Butter 
1 bbe Cheese 


Mix 3 ingredients tegether. Divide and roll 
deugh on floured board. Spread thinly with 
eppls jelly, then wipe off excess, Sprinkle 
with finely chepped nuts and roll. Refrigerate 
until cold, then slice thin as possible. Beke 
on ungreased cookie sheet at 350° until slightly 
browned. Remove from pan immediately. 


CHEESE PUFFS - - Mrs. Frank Campbell, Jr. 


1/2 Lb. Sharp Cheese - Grated 
1/2 Lb. Margarine 
Cream together with mixer 


Adds 2 Cups Sifted Fleur 
Beat ~- Beat - Beat — Beat 


Adds 1/2 Teaspoon Pepper, Cheyenne Paprika, Gariie Salt or 
any seasoning you like. 


Drop by teaspoon. Bake for 10 Minutes in 350° oven. 


CHEESE ROLL - - Mrs. Fred Ferguson 


Grate 1/2 Lb. Cheddar cheese, mash 1 ame package of cream cheese. Mash or 

grate 1/h lb. Roquefort Cheese and mix with the other two cheeses. Add 2 tablespoons 
enion juice, 1/4 teaspoon tabasco (or red pepper), and 1 teaspoon mayonnaise in 

the order given, being sure to have thereughly mixed. Form a long roli about 

2 inches in diameter on aa 25 imeh strip of waxed paper. Sprinkle paprika on the 
sheet of waxed paper, end roll the cheese reil on 1% so that it will have a slight 
coating of paprike.. Rell up and place in refrigerator to chill thoroughly. When 
ready to serve, slice and serve om round crackers. 
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QUICK BUTTERMILK ROLLS 


(1 Rise) 
4 cups flour ] teaspoon baking powder 
1/4 teaspoon soda 2 teaspoons salt 
6 tablespoons shortening 2 tablespoons sugar 
(Crisco) 1/4 cup warm water 
2 cups buttermilk 2 packages yeast 


Make up - mix - let rise and bake. Preheat oven, bake at 475 degrees F. 


CRISPY CHEESE ROUNDS 


1/4 cup soft butter or 1/4 teaspoon tobasco 
margarine 1 (5 ounce) jar sharp 
2/3 cup unsifted regular cheese spread 


all-purpose flour 


In small bow! with wooden spoon cream butter with tobasco, blend in cheese, 
Flour, shape in long roll 1-1/2 inches wide. Wrap in waxed paper. 
Refrigerate for four (4) hours. About 1/2 hour before serving start heating 
oven to 400 degrees F. With sharp knife slice dough into thin slices 1/4 
inch thick. Bake 7 to 10 minutes. Dough can be made in advance - wrapped 
in foil and frozen until ready to bake. 


RAISED DOUGHNUTS 


4 cups flour ] teaspoon baking powder 
1/4 teaspoon soda 2 teaspoons salt 

2 tablespoons sugar 6 tablespoons shortening 
2 cups buttermilk (Crisco) 

2 packages yeast 1/4 cup warm water 


Make up - mix - let rise and bake. Preheat oven, bake at 475 degrees F. 
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SUGAR PLUMS 


milk 
sugar 
butter or margarine 


1/2 cup plum preserves 

1 egg 

4 cups sifted 
all-purpose flour 


1/2 cup warm water 

1/2 cup warm water (105°=115°) 
1/4 cup chopned blanched almonds 
1 teaspoon grated lemon peel 


1/2 cup seedless 
raisins 

2 packages active 
dry yeast 


Scald milk; stir in sugar, salt and butter or margarine; cool to lukewarm, 
Measure warm water into large bowl. Sprinkle in yeast; stir until dissolved. 
Stir in lukewarm milk mixture, egg and half the flour; beat until smooth. 
Stir in remaining flour to make a stiff batter. Cover tightly with wax 
paper or foil. Refrigerate at least 2 hours. Combine plum preserves, 
raisins, almonds and lemon peel. Divide dough in half. Ona slightly 
Floured board roll one half the dough into an 18!' x 15'' rectangle. Cut 
dough into 3-inch squares. Place about one level teaspoon of filling in 
center of each square. Fold each corner to center, covering filling; press 
ends together to seal. Place on greased baking sheets. Repeat with remain- 
ing dough and filling. Cover; let rise in warm place (85), free from draft, 
until doubled in size. Bake at 400 degrees for 10-15 minutes or until 

golden brown. Cool. Decorate with pecan halves held with dab of sugar icing. 
Makes 5 dozen. 


BANANA BREAD -- Mrs. R. A. Levine 


3 ripe bananas 2 cups flour 
3/4 cup sugar teaspoon salt 
2 eggs, beaten light 1] teaspoon soda 
1/2 cup chopped nuts 


— 


Crush bananas with fork; add eggs, sugar, fiour sifted with salt, soda and 
nut meats. Bake for one hour at 325 degrees F. 
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ROSTED BANANA NUT BREAD -- Mrs. R. K. Harpe, Jr. 


‘@) 


“Up sugar 

up mashed ripe bananas 
cups flour 

cup chopped nuts 


‘@) 


oa BJ — = 


Sift together flour, salt and soda. Cream butter and sugar. Add 
bananas. Beat 2 minutes and add eggs and nuts. Grease bottom of 


loaf pan and bake 49 minutes to 1 hour at 375 de ecrees. 
FROSTING 
1/3 cup mashed bananas 1/4 cup margarine 
3-1/2 cups sifted 1/2 teaspoon lemon juice 
confectioners sugar 
Mix together bananas and juice. Beat. Add butter and sugar, beat until 


soft. 


DILLY BREAD -- Mrs. Bud Conley, Marion, N. C. 


Soften 1 package active dry yeast in 1/4 cup warm water. Heat 1 cup cottage 
cheese until lukewarm. Add to the cottage cheese: 2 com lespeons sugar, 
1 tablespoon minced onion, | tablespoon butter, 2 teaspoons diil seed, 

1 teaspoon salt, 1/4 teaspoon soda, 1 unbeaten egg and the softened yeast. 
Add 2-1/4 - 2-1/2 cups flour to form a stiff dough. Let mixture rise ina 
warm place until it has doubled in size -= from 50-60 minutes. Bake until 
it is golden brown fa a 3560 degree oven for about 45 minutes. Sprea 
butter and salt on top of the loaf after you remove it from oven. 


ITALIAN BREAD 


1 box hot roll mix 1/4 cup Parm 
3/4 cup warin water 1 teaspoon g 
1 egg well beaten 


in cheese 
i 


esa 
arlic salt 


Pour water into large mixing bowl. Add yeast and blend well. Add egg and 
stir until well mixed. Add cheese and garlic salt to flour mixture. Mix 
well with liquid. Cover, let rise one hour. Remove from bowl and knead 
lightly on floured board. Put in tube cake pan or loaf pan and let rise 
one hour. Bake at 400 degrees for 20 minutes. Brush top with melted 


butter before baking 
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OLIVE-NUT FRENCH BREAD 


2 packages active dry yeast 1-1/2 te 


aspoons salt 
1-1/4 cups warm water I cup chopped, stuffed 
(105 to 115 degrees) olives 
3/4 cup coarsely chopped 3 tablespoons soft 
walnuts shortening 
2 tablespoons sugar 3-1/2 cups all-purpose 


flour (about) 


Dissolve yeast in warm water. Stir in shortening, sugar, salt, olives 
and walnuts. Mix in enough flour to make a dough that is easy to handle. 
Turn onto lightly floured board; knead until smooth. Round up, place in 
greased bowl; cover with cloth. Let rise in warm place (85 degrees) 

until double, 1-1/2 to 2 hours. Punch down; let rise again until double, 
45 minutes. Punch down; cover, let rest 15 minutes. Divide dough in half. 
Shape each half into a long loaf with tapered ends. Place on lightly 
greased baking sheet. Make slashes 2 inches apart on top. Let rise 
uncovered about | hour. Heat oven to 375 degrees. Put pan of water in 
oven on top shelf 30 minutes before baking; leave during baking. Brush 
bread with cold water. Bake 20 minutes. Brush with mixture of 1 egg 
white and 2 tablespoons water. Return to oven and bake 25 minutes longer. 
Makes 2 loaves. (From Parade's Test Kitchen) 


PUMPKIN BREAD -- Mrs. Capehart Nicholls 


| cup canned pumpkin |] cup white sugar 

1 cup Mazola of] 1-1/2 cups sifted flour 
| teaspoon soda 1 teaspoon baking powder 
1/2 teaspoon salt 1/2 teaspoon cinnamon 


1/2 teaspoon nutmeg 
Sift all dry ingredients together, add 2 eggs plus one yolk; 1/2 cup nuts; 


1 package Jello Pie Filling (coconut cream). Bake one hour at 350 degrees. 
Makes one large loaf or three small ones. 


PRUNE BREAD -- Mrs. James Merrimon 


2 cups flour 2 eggs | 

] teaspoon soda 1 cup cooked chopped prunes 
1] cup sugar ae 1/2 cup prune juice 

1/2 cup shortening ) 


Place in a well greased loaf pan, bake in slow oven 350 degrees about 1-1/2 
hours. 
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SALLY BUNN BREAD - Kay Levine 


1 Pack of yeast 1 Cup shortening 
; Cup sifted flour 3 $ Cups of flour 
1 Egg 5 Teaspoon salt 

1 Cup sugar 


Dissolve yeast in é cup warm water. Stir into this Ecup of sifted flour to 

make a stiff dough. Add 1 egg, 1 cup shortening, and 1 cup water. Sift 

together 33 eUpseOl, £10ur, 4 teaspoon salt, and 1 cup sugar. Put dry mixture into 
yeast mixture by tablespoons. Beat as stiff as you can. Cover and let rise 
several hours. Mash down and spread out on greased sheet pan and let rise again 
for 2 hours. Bake 350 degrees until brown. 


EGG OR SPOON BREAD -- Mrs, Capehart Nicholls 


1 Pint boiling water 1 fablespoon shortening 
1 Teaspoon salt 1 Cup corn meal 
1 Cup milk 2 Eggs slightly beaten 


Place boiling water in bowl. Sift corn meal into it stirring all the time. 
Add shortening, salt, and milk. Add eggs. Pour into well greased casserole, 
sprinkled with meal and bake in 400 degree oven until the crust is brown. 
(About 1 hour) 


SPOON BREAD -- Mrs, Kay Levine 


1 Cup corn meal 2 Tablespoons margarine 
4 Cups milk 1 3/4 Teaspoons salt 
4 Eggs, well beaten 


Scald and cook milk and corn meal in top of double boiler until consistency 
of thin mush. Add butter and salt. Fold in eggs, well beaten; or wiites 
and yolks may be beaten separately and folded in. Pour into greased 15 
quart baking dish. Bake hoo degrees for 45 minutes. Recipe can easily be 
Gut in half. 
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RICH WALNUT LOAF 


1 cup California walnuts 1/2 cup candied cherries 
1-3/4 cups fifted all- 3/4 cup granulated sugar 
burpose flour 1-1/2 teaspoons baking 

1 teaspoon salt powder 
1/4 teaspoon cardamom 1/2 teaspoon dried orange 
1/2 cup soft shortening or lemon peel 
3/4 cup undiluted evaporated 1 teaspoon vanilla 
milk | egg 


Chop walnuts fine, chop cherries. Prepare a laf pan, 8-1/2 x 4-1/2 x 
2-1/2 inches by lining with a double thickness of greased heavy brown 
paper. Resift flour with sugar, baking powder, salt, cardamom and dried 
orange or lemon peel into mixing bow]. Add shortening, milk, vanilla and 
egg. Beat at mecium speed, scraping bottom and sides of bowl frequently, 
for three minutes. Stir in walnuts and cherries by hand. Turn batter 
into prepared pan. Bake slightly below oven center at 325 degrees about 
one hour and ten minutes or until cake tests done. Remove cake from oven, 
let stand ten minutes, then lift from pan and cool on wire rack. Remove 
paper lining from cake when cold. Wrap and store overnignt before slicing. 
Makes one loaf. 


BISCUITS (TO FREEZE) - - ~- Mrs, A, Cody 
1 cup buttermilk 1 teaspoon salt 
3 teaspoons baking powder 3/4 cup shortening 


1/2 teaspoon soda 


Add flour to make consistency - roll out, cut - put on cookie sheet - 
freeze, then put in plastic bag. 


SPOON BREAD 


L eggs ~ beaten 1 teaspoon soda 
2 cups buttermilk 2 handfuls corn meal 
1 teaspoon salt 


Mix above ingredients, pour into a casserole that has been greased and 
heated, Bake at 400°, 
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SALADS 
ASPARAGUS SALAD --- Evelyn Garrison 


Mix: | cup water, 1/2 cup tarragon vinegar, 3/4 cup sugar and 1 teaspoon 
salt. Heat until sugar is dissolved. 

Dissolve: 2 packages Knox Gelatine in 1/2 cup cold water. 

Mix: 1/2 cup chopped nuts, 1 medium can pimentos, 1 cup chopped celery, 
2 teaspoons chopped onion and | medium can green asparagus - cut 
in I'' pieces. Mix sugar mixture into gelatine, stir and add other 
ingredients. Pour into greased (with mayonnaise) mold or individual 
mold and chill to set. 


AVOCADO SALAD 


| Package Lime Jello 1/2 Pound Cottage Cheese 
| Avocado Pear, mashed 1} Small Can Crushed Pineapple 
1/4 Pound Almonds, drained 


blanched and shredded 


Dissolve jello in 1 pint of boiling water. When cool and partly set, add 
cheese, pineapple, avocado and almonds. Pour into individual molds. 
Serve with spicy fruit dressing or whipped cream dressing. 


BEAN SALAD --- mrs. Charles Duckett 
1 #2 Can Kidney Beans 1 #2 Can Small Lima Beans 
1 #2 Can Yellow Wax Beans 1 #2 Can Small Slender Green 
2 Cups Cauliflower, Diced Beans 
1/2 Cup Chopped Green Pepper 2 Medium Onions, Sliced in 
1 Cup Celery, Diced Rings 
2-1/2 Cups Vinegar 2-1/2 Cups Sugar 


1 Tablespoon Salt 


Drain cans of beans and pour into large bowl. Add celery, onions, pepper 
and cauliflower and mix lightly. Heat vinegar, sugar and salt to the boiling 
point. Remove from heat and allow to cool. Pour over mixed. vegetables. 

Let stand in refrigerator 24 hours. 
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BORSCH SALAD MOLD -- Mrs. Paul R. Launer 


1 3 0z. package lemon jello 3/4 cup boiling water 

1/4 teaspoon salt 1 cup dairy sour cream 

2 (4-1/2 ounce jars strained 1! tablespoon lemon juice 
beets - baby food) | tablespoon grated onion 


° 


Dissolve gelatin in boiling water; add remaining ingredients; beat smooth 
with electric beater. Pour into 6 individual molds; chill until firm - 
about six hours. 


CAMPFIRE SLAW -= Mrs. Ted Hawkins 


8 cups shredded cabbage | cup thiniy sliced cauliflower 
1/2 cup thinly sliced onions 1/2 cup thinly sliced radishes 
1/2 cup thinly sliced green 

peppers 


Mix all vegetables and chill. 


DRESSING 
1 cup dairy sour cream 1 envelope cheese and onion 
1/4 cup sweet milk (or garlic) soup mix 
1 tablespoon oi! 1 tablespoon lemon juice 


Mix and pour over slaw. 


CHRISTMAS SALAD -- Mrs. Rip 


1 large size can crushed | package lemon jello 
pinearple (drained well | envelope plain gelatin 
1 hour) 1 cup boiling water 
° ° 1 ae = 
1 cup orange juice 2 tablespoons grated orange 


1/2 cup chopped pecans rind 

1 cup cranberries (should 1 cup sugar 
measure | cup after 
being ground) Makes 12 servings 


Drain the pineapple for at least 1 hour; mix cup of sugar with ground cranberries 
and let stand 1 hour; after mixing the hot water and juice with the jello and 
gelatin, add all ingredients together. Put in mold or individual molds and 
congeal. 


e ' 4 1) 9 jrrice +t 
Use commercial mayonnaise, whip well, add lemon juice to taste, food 


Dressing: S + ae 
: Use on lettuce clusters for individual saiads for a 


coloring (color desired). 
party salad. 
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PIE CHERRY SALAD -- Mrs. Charlies Duckett 


2 packages red cherry jello | package plain gelatin 
1/2 cup cold water 2 cans crushed pineapple 

2 cans pip cherries 2 cups chopped pecans 

Rind and juice of 2 lemons Rind and juice of 2 oranges 
1 cup sugar 


Drain fruit well - measure liquid from fruits and add water to make 6 cups - 


heat to boil and add gelatin softened in 1/4 cup of cold water. Fold in 
fruits, nuts, rind - pour into molds and congeal. 


CHERRY-GO-ROUND SALAD -- Mrs. R. A. Levine 


1-1/2 cup combined pineapple 1 6 ounce package cherry 
juice and water gelatin 

2 No. 2 cans cherry pie filling 1 cup pineapple tidbits 

1/2 cup miniature marshmallows drained 

whipped cream Serves 12 


heat juice and water to boiling; add gelatin and stir to dissolve. Cool 
gelatin until slightly thickened; beat until fluffy. Fold in remaining 
ith whipped cream. 


ingredients. Chill in mold. Unmold and garnish w 


HOT CHICKEN SALAD -- Mrs. Fred Ferguson 


2 cups cubed chicken 1 cup diced celery 

1/2 cup chopped toasted almonds 1/2 teaspoon salt 

2 teaspoons grated onion 2 tablespoons lemon juice 

1 cup mayonnaise 1/2 cup grated American cheese 


1 cup crushed potato chips 
Combine all ingredients except cheese and potato chips. Toss lightly - 


Place in casserole. Sprinkle with cheese and potato chips. Bake 450 degrees 
about 10 minutes. This may be made ahead and refrigerated. 
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HOT CHICKEN SALAD -- Mrs. E. H. Stines 


2 cups cooked chicken 1-1/2 cups celery 
firmly packed) 1/2 cup toasted almonds 

1/2 teaspoon salt cut up 

I cup mayonnaise 2 teaspoons lemon juice 

2 teaspoons grated onions 1/2 cup grated cheese 


1 cup crushed potato chips 


Heat oven to 450 degrees 


Comoine ingredients except ch 
and bake 20 minutes. Serves 


ese and chips. Cover with cheese and chips 


e 
O. 


CRAB MEAT SALAD 


] package (3 oz.) Jell-0 1/4 teaspoon salt 

lemon or lemon-lime 1 cup boiling water 

gelatin 1/2 cup cold water 

Dash of pepper 1] tablespoon lemon juice 
1/2 cup cottage cheese 1-1/4 cups (6-1/2 oz. can) 
1/2 cup diced celery crab meat 


1/4 cup mayonnaise 


Dissolve Jell-O Gelatin and salt in boiling water. Add cold water, pepper 
and lemon juice. Chill until very thick. Fold in cottage cheese, crab 
meat, celery, and mayonnaise. Pour into a I-quart mold. Chill until firm. 
Unmold on salad greens. Makes about 4 cups, or 4 entree servings. 


BUCK'S SEASHORE SALAD 


12 Ounces of lobster 2 Tablespoons of chapped green pepper 
6 Ounces of crabmeat 1 Teaspoon of chopped onion 
6 Ounces of small peeled shrimp 2 Tablespoons of mayonnaise 


4 Tablespoons of finely chopped celery 2 Teaspoons of Worchestershire s, 
Pinch of sait and dash of pepper 


4 J a i te rare , ie 
Line salad bowl with Large lettuce leaves. Mound seafood mixture in center, and 


garnish with olives, pieces of lobster claws, 4 whole shrimp or two. Serve with 
a dip bowl of seafood sauce, and with bread sticks and lettuce and tomato, 


iit 


ae a 







q 


ee ta foek 









Va iqny eta Le me Do a see Meu od. mi thee hate ls eviotahiy 
er soaset ae tig) ie 1 ic 7 fos ea yrs oe me Foi) Ae P 1 [ hegt 7 
; eit? tte as i Ca ier ; soir | oe 2004 Ayer we ; ; . sam 
ms Pie aac acd oo tees FP Sins cote, | pate eo | 
re - : re id. : 


5 me ye | 7 ; eh 





—» 


EVM S 






















_ o ie 
Cis CAOHNASY Gt ad an 





ton’ 


* a 
ony i or ‘ 
i purer GLARE LT Ak a 2 bee 


aS EIaal"? rs ajdeT 4G 
ea xia MGS oth thew AS yet 
- - , , 
OMe IK ets vipew Yyrmg casi) ' 
tates ie tu p14 it 2 Bey } 25: hie os fn . 
pedal “Te bas Sok to be 


- 
mV ae, ee & sy fees er 













wy, 7 ” ie te 


y~ ” 







r 






ee 
ve 


‘ bee 





"CROWDED HOUSE!! 
CUCUMBER SALAD 


2 tender cucumbers, 1/2 cup sour cream 
peeled and cut in 2 tablespoons lemon juice 
paper-thin slices 1/2 teaspoon salt 
1/2 teaspoon sugar Dash of cayenne pepper 
Combine and chill well. Serves 4-6, 


CUCUMBER MOUSSE -=- Mrs. Henry T. Clark 


2 cucumbers |] teaspoon Worcestershire sauce 

3/4 teaspoon salt 1/2 teaspoon pepper 

1/2 cup mayonnaise 1 envelope plain gelatin 

1 tablespoon cold water 1] tablespoon hot water 

1/2 cup heavy cream, Few drops green food coloring 
whipped stiff 1] tablespoon chopped chives 


Peel and seed the cucumbers and liquefy in a blender (or press through a 
sieve if you don't have a blender). Add the Worcestershire sauce, salt, 
pepper, and mayonnaise. Soften the gelatin in the cold water and dissolve 
in the hot water. Add this to the cucumber mixture with the whipped cream. 
Blend well and add a few drops of food coloring, if desired, and the chopped 
chives. Chill until firm. 


FRUIT SALAD -=- Mrs. R. K. Harpe, Jr. 


One (1 pound 4-1/2 ounces) 1 (11 ounce) can Mandarin oranges 
can of pineapple chunks, drained drained 


1/2 cup canned pitted sweet . 
dark cherries, well drained 1/2 cup halved and seeded green 


1-1/4 cups quartered large grapes 

marshmel lows 1 egg yolk, slightly beaten 
2 tablespoons sugar 1] cup heavy cream 
2 tablespoons lemon juice 1/8 teaspoon salt 


Combine pineapple, oranges, cherries, grapes and marshme | lows. Chill thoroughly, 
Combine egg yolks, sugar, 2 tablespoons of the cream, lemon juice and salt in 
top of double boiler. Place over boiling water and cook, stirring constantly, 
until thickened. Remove from heat and cool. Chill completely. Whip 
remainder of heavy cream until stiff. Fold into chilled fruit and combine. 


Cover and chill about 24 hours. Serves 6. 
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FROZEN FRUIT SALAD == Ruth Parham 


Drain one number 2-1/2 can of fruit cock-tail. Soften two 3 ounce packages 
of cream cheese, Blend 1/2 cup mayonnaise and 1 teaspoon grated lemon peel. 
stir in cock-tail fruits and 2 cups of miniature marshmallows. Then add 1 
cup of cream, whipped, with 2 teaspoons of powdered sugar. Freeze until 
Firm, about 4 hours. (Put in cans to freeze if round slices are desired). 


HAM MOUSSE 


1 package (3 oz.) Jell-O Lemon 1/2 teaspoon salt 
or Lemon-Lime Gelatin 1-3/4 cups boiling water 
Dash of cayenne 2 tablespoons vinegar 

1/3 cup whipping cream 1/3 cup mayonnaise 

1 cup ground cooked ham 1/2 cup celery 

1/2 cup chopped sweet pickles 1 teaspoon grated onion 

1/2 teaspoon Worchestershire 1 tablespoon chopped pimento 
sauce 

Ro ot Pt 


Dissolve Jell-O Gelatin and salt in boiling water. Add cayenne and vinegar. 
Chill until very thick. Whip the cream. Fold cream and mayonnaise into 
gelatin, blending well. Then fold in remaining ingredients. Pour into a 
l=-quart mold or individual molds. Chill until firm. Unmold. Makes 4 cups 


or 4 entree servings. 


LIGHT CHIFFON SALAD -- Mrs. R. A. Levine 


1-1/2 cups well drained, 1 cup hot peach syrup 
canned peach slices (or syrup and water) 

1 package lemon gelatin 1/2 cup diced celery 

1/2 cup chopped nuts 1/3 cup mayonnaise 


2-1/2 cups driéd instant milk 


Line bottom of 1-1/2 quart mold with slices of peaches. Chop remaining 
peaches. Mix hot syrup and gelatin. Chill until thickened. Add celery, 
nuts and mayonnaise and chopped peaches. Mix with whipped instant milk. 
Pour into mold and chill 3 hours. 


To whip. instant milk - Mix 1/2 cup of instant milk with 1/2 cup of ice 
water in bowl. Beat until soft peaks appear. Add 2 tab lespoens of lemon 
juice. Beat until firm peaks form, blending in 1/4 cup of sugar. 

Makes 8 servings. 
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MARINATED BEANS -- Mrs. E. H. Stin 


S 


(D 


One can of long whole Blue Lake Beans. Marinate 12 to 24 hours 
| tablespoon vinegar 
1 tablespoon olive of] 
1 small sliced onton 
salt and pepper to taste 
Drain and remove onion. 
Mix together: 
1/2 cup sour cream 
1/2 cup mayonnaise 
1 teaspoon lemon juice 
1/4 teaspoon dry mustard 
| tablespoon grated onton 
Mix with beans and garnish with salad peppers. 


3 
ee 


MARINATE OF VEGETABLES 
(Salad or Relish) 
] cup sugar celery seed ) 
1 cup Wesson of] parsley ) For Marinate 
1 cup vinegar ) 


Drain cans of green beans, corn, peas (any gegetable that will not become 
mushy). You can use Red Kidney Beans, Pork and Beans, Chopped Onion, 
Green. Pepper, Celery, Grated Carrot, if desired. 


Refrigerate, Dip out with slotted spoon. Put in dish to marinate. 
MEADVILLE SALAD -= Mrs. B. M. Burrus 


1 package lemon jello ] can corned beef 
1 cup celery (cut fine) grated onion (as desired) 


3 hard cooked eggs (cut fine) ] cup green pepper 
1 cup salad dressing 1 tablespoon sugar Ae 
1/2 teaspoon salt 1] tablespoon lemon juice 
Prepare jello as directed - chill and mix with other ingredients. Refrigerate 


several! hours. 
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ORANGE-APRICOT SALAD -- Mrs. Georce Hudson 


] can apricots (large, drained, ] can crushed pineapple, 
finely cut) drained 

2 packages orange jello 2 cups hot water 

1 cup combined juice 3/4 cup minature marshmallows 


(apricots and pineapple) 


Drain and chill fruit - save juice. Add 2 cups hot water to jello and 
dissolve. Add 1 cup mixed juice to jello. Chill until slightly congealed. 
Fold in fruit and marshmallows. Pour into water rinsed baking dish. Chill 
until firm. 


Dressing: 1/2 cup sugar, 3 tablespoons plain flour, 1 egg beaten slightly, 
1] cup combined apricot and pineapple juice, 2 tablespoons butter, 1 cup 
whipping cream, whipped, 3/4 cups grated sharp Cheddar cheese. Combine 
suger, flour, and blend in beaten egg. Gradually stir in juices and cook 
over low heat stirring constantly until thickened. Remove from heat and 
stir in butter. Cool. Fold in whipped cream and spread over gelatin layer. 
Sprinkle top with grated cheese and chill. 


PEAR CORONET SALAD -- Mrs. R. A. Levine 


1 No. 2-1/2 can pear halves 1/2 teaspoon ginger 
6 inch stick cinnamon 1/4 teaspoon salt 


Drain pear halves, add enough water to syrup to make 1-3/4 cuos. Combine 
syrup, Spices and salt. Simmer 10 minutes, remove and let stand covered 
10 minutes. Remove cinnamon. Dissolve 2 packages of gelatin in hot 
mixture. Add 2 cups cold water, 3 tablespoons lemon juice. Pour 1/4" 
layer (2-1/3 cups) into 9"' x 1=-3/biedish. weChI 11. until eset. SChid 
remaining gelatin until partially set. Stir 1/4 cup chopped walnuts into 
1(3 ounce ) package of cream cheese. Shape into balls and pus one into 
each pear halve. Arrange pear halves, spoke fashion, cut sie up in mold. 
Pour partially set gelatin over. Chill until set. Unmold on lettuce. 
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P{NEAPPLE-RASPBERRY SALAD 


1 pound box powdered sugar 1/4 pound sugar 

2 eggs separated 1 (No. 2) can crushed pineapple 
1 cup nuts (well drained) 

1/2 teaspoon salt 1 box Jello (Rasoberry) 


1/2 box graham crackers 


Mix well sugar and butter - add egg yolks and salt - mix well - add well 
drained pineapple and nuts. Place layer of crackers in bottom of flat 
container - pour mixture over crackers. Place layer of crackers on top 
and pour jello over and place in ice-box. Be sure jello has begun to set 
up before pouring over crackers. 


JELLIED SHRIMP LOAF -=- Mrs. Fleetwood Smathers 


2 packages lemon jello 1 can tomato soup (heated) 
3 packages cream cheese 1] cup mayonnaise 

1] cup diced celery 1/2 cup sweet pickle relish 
1/2 cup chopped olives 1 small onion (grated) 

1 cup canned green peas (drained) 2 pounds cooked shrimp 

Dash cayenne pepper (cut in thirds) 


Salt to tast 


Dissolve gelatin in 1 cup of hot water - cool, add softened cream cheese, 
mayonnaise and soup. Chill until slightly thickened. Add celery, relish, 
olives, onions, peas and last shrimp. Pour into molds and chill several 
hours or over night. 


STRAWBERRY NUT MOLD -- Mrs. 5B. M. Burrus 


1 cup boiling water 2 packages of 10 ounce frozen 
J ; : “ t =yiart Hi 

2 packages strawberry jello (chawed) pet det Rah 

2 cartons sour cream 1 (1 pound a ourices) can 

3 bananas (mashed) blender crushed pineapple (drained) 


may be used) 3/4 cup English walnuts 
coarsely broken 

Mix jello in boftling water, add thawed strawberries to Si a oe eae st 

the drained pineapple, mashed bananas, and nuts to ne Le) on peli 

the mixture in a pan and let it set. Spread pour cream aver the set jello. 

Pour remaining jello over the sour cream and chill in reft 


igerator again. 
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JELLIED SEAFOOD SALAD 


Prepare | quart seafood salad, using equal parts finely cut celery and either 
shrimp, crabmeat, tuna fish or salmon. Mix well with Thousand Island Dressing. 


Jellied Ring 


2 packages lime jello 1 tablespoon chooped onton 

3 cups hot water 1 tablespoon vinegar or lemon 
1-1/2 pounds cottage cheese juice 

2 tablespoons mayonnaise 1/4 cup horseradish 


Dissolve jello in hot water. When chilled and beginning to set, beat with 
rotary egg beater or electric mixer, until light. Stir in cottage cheese, 
seasoning and mayonnaise. Pour into ring mold and chill until set. Unmold, 
on lettuce leaves and fill with seafood salad. Will serve 8. 


JELLIED SHRIMP SALAD -- Mrs. Carl E. Powell 


1 large package Philadelphia 1 cup mayonnaise 
cream cheese 1 cup chopped celery 
1 can condensed tomato soup 1 tablespoon gelatin (mixed 
1 tablespoon minced onion with 1/2 cup cold water) 
Dash Worcestershire sauce Small bit red pepper 
1 tablespoon lemon juice 3/4 pound cooked shrimp, cut up 


Heat soup to boiling point. Remove from heat and add cream cheese and 
thoroughly blend. Soak gelatin in cold water and add to hot soup mixture. 


Add rest of ingredients and congeal. 
TOMATO ASPIC SALAD 


1-2/3 cup tomato juice 
1 tablespoon vinegar 
1 teaspoon salt 


1 package lemon gelatin 
1/8 teaspoon pepper 
1/8 teaspoon cloves 


mato juice, which has been brought to boiling point. 


To serve top with mayonnaise which has 
umbers, or shrimp. (Serves 8) 


Dissolve gelatin in to 
Add seasonings and pour into molds. 
been mixed with chopped celery, olives, cuc 
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FRENCH DRESSING -- Mrs. Margaret Burruss 


2 cloves garlic 

1 cup sugar 

] teaspoon salt 

1/2 cup vinegar (or mace) 
1 cup Wesson oi] 

1 cup catsup 

1 large onion (grated) 


ROQUEFORT DRESSING -= ''BUCK'S!'! 
2 cups mayonnaise 1-1/2 cup creamed buttermilk 
1/2 pound Roguefort or Danish 2 tablespoons Worchestershire 
blue cheese crumbled sauce 


1 teaspoon garlic powder 


Blend thoroughly, but gently, so that these will be tasty bits of cheese. 


ROQUEFORT DRESSING -- Mrs. Mildred Posey 


1/2 pint whipping cream 1/2 pint sour cream 
whipped with sugar Rinse carton with 1/2 cup 
1 pint mayonnaise of milk 
1 clove of garlic (chopped fine) salt and garlic salt to taste 
2 - 3 tablespovons of vinegar 1/4 cup sugar 
Dash of onion salt 1 teaspoon of onion juice 


Black pepper 


Can thin with milk or mayonnaise. 
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RIDGEFIELD’S SALAD DRESSING 


2 Cloves Garlic 1 Tablespoon Mustard (dry) 
1 Medium Onion 1 Cup Sugar (or 1-1/3 Cup) 
1 Cup White Vinegar 3 Cups Wesson Oil 


Crush garlic, slice onion thin. Pour vinegar over this and let stand 20 minutes. 
Strain to get onion and garlic out of vinegar and add 2 tablespoons dry mustard. 
eae in aa dissolved, Then add 3 cups oil slowly until mixture thickens 
beating). 


BING CHERRY MOLD - ~ Louise Crowell’s 
Strain juice from 1 large can Bing Cherries. Heat juice and pour 
over 1 package Lemon Jelle. When mixture is lukewarm, add 1/2 Cup 
Sherry and 1/2 Cup Heavy Cream. Insert 1/2 almond, pecan, filbert 
in each cherry and add to gelatin. Blend well. Pour into oiled 
1 quart mold, previously decorated with almond filled cherries. 
Let set. Serve with whipped cream for dessert or whipped cream 
and/or mayonnaise as a salad course. 


CONGEALED TUNA SALAD - — Mrs. G. W. Rowe 


1 Cup Hot Water ) 
1/2 Cup Cold Water ) 1 Package Lemon Jello - 1/2 Package 
1/2 Cup Mayonnaise ) Knox Gelatin 


1 Tablespoon Lemon Juice, beat with egg beater, put in ice tray until 
frozen 1 inch, Add 1 Can Tuna Fish, 1/4 Cup Pimiento, 1/4 Cup Olives, 
1 Cup Celery, 1/2 Teaspoon Grated Onion, 1/2 Cup Pecans ~ Put in 
refrigerator and let stand until firm. Serve on lettuce. 


ORANGE CONGEALED SALAD 


2 Boxes Orange Jello 

2 Cups Water 

1 Pint Orange Sherbet 

1 Can Madarin Oranges, Drained 


Mix Jello and water, add sherbet and oranges. Very refreshing! 
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EVERLASTING SLAW -- Mrs. James Wells 


| medium cabbage, chopped 
J red pepper, chopped 

| cup vinegar 

| teaspoon mustard seed 
1/2 teaspoon Tumeric 


onion, chopped 

cup sugar 

teaspoon salt 
teaspoon celery seed 


SJ iat =n a 


Bring sugar, vinegar, and spices to boil, pour over gegetables, put in 
refrigerator 24 hours before using. Will keep Ree neh iy 


SHRIMP AND TOMATO SALAD 


Tomato aspic: 


2 envelopes unflavored gelatin 3-1/2 cups tomato juice, divided 
1 tab lesooon lemon juice 1/2 teaspoon sugar 
1/2 teaspoon Worcestershire 

sauce 


sprinkke gelatin over 1 cup tomato juice in saucepan. Place over low heat 
and stir constantly until gelatin dissolves, about four or five minutes. 
Remove from heat and stir in remaining tomato juice, lemon juice, sugar, 
and Worcester ee re sauce. Pour half this mixture into ten-cup mold. Chill 
until almost fir 


Shrimp layer: 


2 envelopes unflavored gelatin 2 cups cold water, divided 
2 containers (8 ounces each) 1] tablespoon dried dill weed 
plain yogurt 2 teaspoons salt 
2 tablespoons lemon juice 1/4 teaspoon liquid hot pepper 
2 cups diced shrimp (about 3/4 sauce 
pound cooked, cleaned shrimp) 1] cup. sliced celery 
1/2 cup diced green pepper 1/4 cup chopped gherkins 


sprinkle gelatin over 1 cup cold water in saucepan. Place over low heat and 
stir constantly until gelatin dissolves, about four or five minutes. Remove 
‘rom heat and stir in remaining 1 cup of cold water, yogurt, dill weed, sait, 

emon juice, and hot pepper sauce. Chill, stirring occasionally, until 

mixture is the consistency of unbeaten egg white. Fold in shrimp and remaining 

ingredients. Turn into mold over almost-firm aspic layer. Chill until almost 

firm. Top with remaining tomato aspic. Chill until Firm. To serve, unmo ld 
and garnish with salad greens and additional whole shrimp, if desired. 

Makes eight servings. 
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CHICKEN SALAD RING 


2 tablespoons (2 envelopes) 1/2 cup cold water 
unflavored gelatin 2 chicken bouillon cubes 

1/3 cup lemon juice 1/2 teaspoon onion powder 

1/4 teaspoon salt 2 cups dairy sour cream 

1 can ( 2 pt. 2 fl. oz.) 1/2 cup crumbled blue cheese 
tomato juice 2-1/2 eups chopped cooked 

1 cup finely chopped celery chicken 

1/2 cup toasted slivered 1/3 cup chopped green pepper 
almonds Tomato wedges 


Salad greens 
Cucumber spears 


Soften gelatin in water. In a saucepan heat together 1 cup tomato juice, 
bouillon cubes and soften gelatin; stir until gelatin is dissolved. Add 
remaining tomato juice, lemon juice, onion powder and salt, Chill until 
partially set. Meanwhile, in a bowl combine sour cream and blue cheese, 
schicken, celery, almonds and green pepper into gelatin mixture. Turn 

into a 7 cup salad mold. Chill until firm. Serve on greens garnished 
with thinly sliced tomato wedges and cucumber spears, Makes #-10 servings. 
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DESSERTS 


BAVARTA MOLD — - Mire, Diana West 
Place 1 Lb. Kraft Vanilla Caramels and 1-1/2 cups milk in top of double boiler 
Heat, stirring frequently, until caramels are melted and sauce is smooth. . 
Add gradually to 3 well beaten egg yolks and 1/4 teaspoon salt. 


Return mixture to double boiler. Cook until thickened, about 15 minutes, 
stirring occasionally. Add 1 envelope unflavored gelatin, softened in 1/4 
cup cold water. Stir util gelatin is dissolved. Add 1 teaspoon vanilla. 
Cool, Beat 3 egg whites until stiff but not dry. Gradually add 3 tablespoons 
Sugar while continuing to beat. 


Fold into caramel mixture, Pour into a l-quart melon mold. Chill two hours 
er until firm. 


CROWN JEWEL OR BROKEN GLASS DESSERT -- Mrs. Sidney Truesdale 


1 Pkg. each (3 Oz.) Orange, Cherry 1 Cup Pineapple Juice 


and Lime Jello 1 Pkg. (3 Og.) Lemon Jello 
3 Caps Boiling Water 2 Pkg. Dream Whip 
1/4 Cap Sugar 


Prepare the 3 flavors of jello separately, using 1 cup of boiling water and 1/2 
eup cold water for each. Pour each flavor into an 8 inch square pan. Chili until 
firm (overnight), Mix pineapple juice and sugar, heat until sugar is dissolved. 
Remove from heat, then dissolve lemon jello ia the hot juice, Add 1/2 cup 

éold water. Chill witil slightly thickened. Cut the firm jelle into l/2 inch 
cubes. Prepare dream whip as directed. Fold in lemon jello mixture and the 

jello cubes, Pour into pyrex oblong pan - chill at least 5 hours or overnight. 
Makes 16 servings. 


ENGLISH TRIFLE FROM NEW ORLEANS - - Mrs. Kermit Duckett 


2 Pkegs. Unfilled Lady Fingers 1 Can Pears (or five pear halves) 
L eee Lime Jello i 1 Smal Can of White SeedlessGrapes 
L Pkg. Venilla Pudding Mix 1 Pint Whipping Cream 


© vanilla pudding as directed on package. let jello just begin 
ey open with fhe Lady fingers. Place pears and grapes in layers 
then pour the lime jello on top ef them. Let the jello mold. Then place the 
vanilla pudding over tie lime jelle, then whip the cresm, sdd sugar and vanilla 
flavoring to taste and put on top of the vanilla pudding. Decorate with cherries 
4f desired, (Thie is pretty in @ clear dish with the color showing through. Also 
this can be prepared early im the dey or the day before for the evening meal. 
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LADY FINGERS —- - Mrs, Jack Cavanangh 
2 Cups Sifted Plain Flour - 2 Teaspoons Vanilla 
4 Teaspoons powdered sugar 1 Gup Nuts 
3/1, Cup Butter 
Cream butter and sugar, add vanilla and fleur gradually, beating well, Add nuts 
amd shape into reli. Bake 350° —- 15 Minutes, Roll in sugar while still warm. 


LEMON PUDDING - - Mrs, Frankie Bryson 


1 Cup Sugar Add: 1-1/2 Cups Milk to 3 Beaten 
4 Tablespoons Flour Egg Yolks : 
1/2 Teaspoon Salt 5 Tablespoons Lemon Juice 


1 Teaspoon Grated Lemon Rind 
2 Tablespeons Melted Butter 


Bake 45 minutes at 350° ~ in pan of water. 


EGGNOG TORTONT 
Combine 1 cup eggnog, 1 cup heavy cream, whipped, and 1 teaspoon almond extract, 
Hlend until mixed thoroughly. Pour into 6 custard cups. Sprinkle crumbs of 4 
macaroon cookies on top of eggnog mixture. Place im freeger for 2 to 3 hours. 
serve with maragschine cherry halves on top. Makes 6 servings. 


PINEAPPLE DELIGHT 


Cup Cammed Crushed Pineapple 
Cup Marshnellows 

Gup Cream, Whipped 

Cup Macaroons 

Cup Dates 


a ee 


Mix pineapple with marshmellows, macaroons, crumbled and dates pitted and cut in 
saat piven: Let stand for several. hours in refrigerator. Then fold in whipped 
eream and chill again. Serve im sherbet or parfait glasses. Top with Maraschino 
Cherry, Rubyettes or Nuts. 
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FROZEN RAINBOW DESSERT - - Mrs, Noah Swafford 
: (Very Good and Very Pretty) 

1 dozen macaroons, 2 cups whipping cream (or 2 envelopes Dream Whip), 1 Pint 
each Lime, Raspberry aud Lemon Sherbets (or Orange), Toast marshmellows in 
oven 200° for 10 minutes. Crush to, medium five crumbs, whip cream until it 
mounds slightly and fold in crumbs, Spread about 1/3 of this in bottom of 
gv X 58 X 3® leaf pan, using half of each, quickly spoon sherbet in layers on 
top - Cover with another 1/3 of cream mixture, Repeat layers with cream on 
top. Freeze. Turn out and slice. 


CHARLOTTE. RUSSE 


1 Envelope Unflavored Gelatin 1 Package Whip 'n Chill Vanilla 


1/4 Cap Water Dessert Mix 

2 Egg Yolks, Slightly Beaten a Tablespoons Rum* 
1/2 Cap Sugar” 2 Egg Whites 

1 Cup Milk, Sealded 12 Ladyfingers, split 


#Or use 1/2 to 3/4 Teaspoon Rum Extract or 1/2 Teaspoon Almond Extract, 


Add gelatin te 1/4 cup water - let stand about 5 minutes, Beat egg yolks with 
Sagar uitil gmoeth. Rapidly stir in milk. Add gelatin. Place over medium 
heat. Cock 1 minute, stirring constantly, immediately pour inte bowl, Chill 
until slightly thickened. 


Prepare dessert mix as directed on package. Hlend im gelatin mixture and rum. 
Beat egg whites until they will form soft rounded peaks. Fold into gelatin 
mixture. Idine 1-1/2 quart mold with ladyfingers. Pour in dessert mixture. 
Chill watil set ~ 3 hours or more. Garnish with prepared whipped topping end 
grated chocolate, if desired, Makes 6 to 8 servings. 


CHOCOLATE VELVET CREAM 


For the Crust: Combine 1-1/2 cup finely crushed chocolate wafers with 1/3 cup 
ey melted spatter Presa onto bottom of 9-inch spring pans bake 
: at 325°, 10 minutes. 

Combine one S-og, Philadelphia Brand Cream Cheese, aoftened, 1/4 cup sugar, 1 
teaspoon vanilla, mixing well blended; stir in 2 beaten egg yolks, ome 6 ounce 
package semi-sweet chocolate pieces, melted. Beat 2 egg whites until soft peaks 
form. Gradually beat in 1/4 cup sugar; fold into chocolate mixture. Fold in 1 
eup heavy cream, whipped, 3/h cup chopped pecans. Pour over crumbs; freeze. 
Decorate with whipped cream. Makes § to 10 servings. 
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CHOCOLATE FUDGE PUDDING ~ - Mra. Janes Merrimon 


1 Cup Sifted Flour 1/2 Cup Milk 

2 Teaspoons Baking Powder 2 Tablespoons Melted Shortening 
1 Teaspeon Salt 1 Teaspoon Vanilla 

2/3 Cap Granulated Sugar 1/2 Cup Chopped Pecans 

6 Tablespoons Cocea 1 Cup Brown Sugar, packed 


Sift flour, baking powder, salt, gramulated sugar, and 2 tablespeons cocoa. Add 
milk, shortening and vanillas mix only until gnooth, Add pecans. Put in greased 
shallow, l-quart baking dish. Mix brown sugar and remaining 4 tablespoons cocoa: 
sprinkle over mixture in baking dish, Pour 1-1/2 cups boiling water over the top 
(This pudding, when baked, has a chocolate sauce om bottom and cake on top). 

Bake in moderate oven, 350° for 40 minutes. Serve warp or cold with cream, if 
desired. 


OZARK PUDDING ~ ~ Eligabeth Bess Trumen 


1 Egg 1/2 Cup Chopped Nuts 
3/ Cup Sugar 1/2 Cup Raw Apples, 

2 Tablespoons Fliour finely chopped 
1¢ Teaspoons Baking Powder 1 Teaspoon Vanilla 


1/8 Teaspoon Salt 
Beat egg and sugar a long time until very smooth. Mix flour, baking powder, salt, 


and stir inte sugar-egg mixture. Add nuts, apples and vanilla. Bake in a buttered 
pie tin at 325° - 35 minutes. Serve with whipped cream or ice ream. 


PUMPKIN COTTAGE PUDDING - - Mrs. James Merrinon 


1/3 Cup Soft Shortening 1/2 Teaspoon Baking Powder 

1/2 Cup Sugar ~- 2 Eggs 1 Teaspoon Cinnamon 

1 Cup Canned Pumpkin 1/2 Teaspoon each Cleves, Nutmeg 
1/2 Cup Light Molasses L/h Tesepoon Ginger 

1 Tablespoon Grated Orange Peel 1/3 Cup Orange Juice 

1-2/3 Cups Sifted All Purpess Flour 1/2 Cup Chopped Walnuts 

1 Teaspoon Salt & Baking Soda 2 Packages (3 Og.) Cream Cheese 


2 Tablespoons Milk 


C n and sugar. Beat in eggs, one at a time. Stir in pumpkin, molasses 
Se aisttare ceelt Mix and sift flour, salt, baking soda, baking powder and epicess 
blend into pumpkin mixture alternately with orange juice, stir in walnuts. Turn into 
greased and wax-paper-lined 9” square cake pan. Bake at 350° for 30 to 55 minutes, 
or until cake tests done. Soften cream cheese; blend in milksbeat until smooth and 
fluffy. Cut warm cake in squares} tep with cream cheese. Serve Orange Sauce 
separately. Makes 9 servings. (See following page for Orange Sauce). 
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ORANGE SAUCE - ~ Mrs. James Merrimon 


1 Tablespoon Cornstarch 2 Teaspoons Grated Orange Peel 
1/2 Cup Sugar 1 Cup Orange Juice 
1/4 Teaspoon Salt 2 Tablespoons Butter or Margarine 


1/4 Teaspoon Cinnamon 


Combine cornstarch, sugar, salt and cinnamon in saucepan. Add orange peel, 
Gradually stir in orange juice, Cook over medium heat, stirring constantly, 
until mixture thickens and comes to a boil, Remove from heate stir in butter, 


Makes 1 Cup. 


EASY BASIC ICE CREAM — - Mrs, Paul R. Lauer 


2 Large Evaporated Milk 
3 Cups Sugar 

3 Eggs 

Whole milk 


Beat ingredients well, strain into ice-cream freezer, add any fruit and fill 
freezer with whole milk within a 1/2 inch of the top. Freese in erank freezer, 
If peaches are used, add 1/2 teaspoon almond flavoring. Mixed fruits such 


as bamamna, peaches and pineapple are excellent. 


HOME MADE ICE CREAM 
IN FREEZER ~- - Mrs, Eddie Hawkins 


1 Pint Helf & Helf Cream 


4 Eggs, Well Beaten 
a 2 Teaspoons Vanilla 


*2 Cups Sugar ; 

1 Tall Can Evaporated Milk, 1/2 Teaspoon Salt 

Whipped 

*If using fresh fruit - use 2 cups fruit and additional suger 
to taste. 


Mix eggs and sugar together, add whipped cream, ail other ingredients. Add milk 
for a gallon. 
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AGNES'S LEMON SHERBET = (FREEZER STYLE) 


Juice of three lemons 

L quart of milk 

1-1/2 cups of sugar 
Dissolve sugar in milk and then slowly add lemon juice, Place in freezer, 
Makes enough for 6 to 8 servings. 


STRAWBERRY JELLO DESSERT - (OR SALAD) 


1 ean erushed pineapple 
(1 lb. 4 02. size) 

3 medium bananas - mashed 

l eup chopped nuts 

l pint sour cream 


2 packages of strawberry jello 

1 package lemon jello 

2 cups of boiling water 

2 packages frozen strawberries 
(10 0%, size) 


Mix jello with boiling water. 
Add frozen strawberries, crushed pineapple (with liquid), mashed bananas, 


and nuts, Mix well and divide in half. Spread half over bottom of pan and 
place in ice box or deep freeze to congeal - hold out other half. When 
mixture has set, spread over the top the pint of sour cream, then add 


remaining jello mix and congeal. 


FOOD FOR THE GODS 


Beat yolks and sugar, add nuts, chopped dates, cracker crumbs, and 
baking powder, Fold in well beaten egg whites. Bake at 350° until it 


rises and then falls, 
4 rounded tablespoons 


2 cups sugar 
Whites of 5 eggs cracker crumbs 
Yolks of 6 eggs 1 teaspoon baking powder 
1 pound of pecans 1 teaspoon vanilla 

1/2 teaspoon salt 


lL box of dates 
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PASTRY -— Ruth Parham 


Pecups © our l beaten egg 

Press Doon Salt 3 tbsp. lemon juice 

P ecup shortening 4 or 5 tbsp. water 

Mix-egqg, lemon juice and 4 tablespoons water. Mix with 
Peodes end if not enough water, add the other tablespoonful. 
Peeewt oO Minutes at 475°. To freeze, divide into 4 balis for 


@ shelis or freeze strips ready to put on family-style fruit 
On peBery pies. 


EGG YOLK PASTRY -- Mrs. Fred Ferguson 
Peo ps Sifted flour 145 cup lard 
ey esp. Sugar 2 egg yolks 
aes. Salt cold water 
us 
2 


tsp. baking powder 


Pemoine dry ingredients; cut in lard. Place egqq yolks in 


Wee VeoeoewetD and stir with fork until smooth. Blend in enough 
Meer Wert tO make a scant cupful. Sprinkle gradually over dry 
Pyreseeremes:s COSS with fork to make a soft dough. Roll out as 


fee ewes pastry for three 9" 2-crust pies. 


fie dough keeps well in the refrigerator for several 
Beye Or may be kept in freezer. 


CHE oon bar 


ano 1S Cornstarch 
teaspoon cinnamon 
fawn nutmeg 

4, cup butter (room temperature) 


egg yolks 
Sup woe an) 
cup sugar 


AP APNE 


Rh ys 


Cream butter and sugar well. Add other ingredients. Pour 


into unbaked crust. Bake in 350° oven until done. Make meringue 
SGeeoo whites stiffly beaten with equal amount, of sugars (Equal 
amount means equal measure of sugar and whites. ) Add smali amount 


of nutmeg and brown in oven. (To keep meringue from weeping, beat 


whites until foamy, then add sugar slowly.) 


CHOCOLATE STLK PIE 
a Zz. Chocolate 
oF 


O 


H! Le 
ee 
o 


CUO atl 
Stick 
1 tsp. Vaniitve a 
Cream Sugar and butter. Melt chocolate and cool. ad to 
above and beat. Add vanilla and one egg - beat 5 min. Add other 
6gq — beat 5 min. Pour into baked pie shell and let sit in 
refrigerator overnight or 4-5 hrs. Top with whipped cream. 
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PRUIT DREAM PIE =-— Mrs. Sidney Truesdale 


2 3-0zZ. pkg. cream cheese 43 tsp. vanilla 

4 o e : 4 

4 pt. whipping cream 4 Cup powdered sugar 
Whip Cream. Whip cream Cheese, sugar and vanilla. dd 


Witepedecream. Mix. -Pour into baked pie shell. Top with 
4 Can of blueberries, strawberries or Cherry pier trang. | ade 
1 tablespoon lemon juice to blueberries before putting on pie. 


FUDGE BOTTOM PIE ~— Bobbie Harpe 


Pane, Gcanam cracker crust as found on graham cracker box. 

Meteo squares semi-sweet chocolate. Boil together: % cup sugar 
and % cup water. Beat this well and pour in bottom of graham 
Peeerer crust. 


P@eeercas “Add 1 cup sugar to 3 cups milk and heat ian double boiler 


Peete st boiling. Mix 1 cup cold milk, 5 tablespoons corn-— 


S'elen and pinch of salt. Add *% cup egg yolks, beaten slightly to 


y 
Lees, MLXSCUre. Add this cold mixture “to the hot mies ture ane Siac 
Mego wiie Until the mixture boils. Remove from heat — cool. 


Ada 2i’teaspoons vanilla and pour over fudge mixture. Top w 
4s pint whipped cream and grated semi-sweet chocolate. Let 
Mapeertbicerator at least 6 hours before cutting. 


LEMON LUSCIOUS PIE == Mary Swafford 


tbsp. grated lemon rind 
cup lemon juice 
unbeaten egg yolks 

cup milk 


eM oastry shell 

cup sugar 

EbeSpe. Cornstarch 

euo butter (4 tbsp.) 
l cup S605 Grea 


kK Uo We f= 


Pell ell ell 


Combine sugar and cornstarch in sauce pan, add butter, 
lemon rind, juice and egg yolks. Stir in milk. Cook over 
medium heat, stirring until thick. Cool. Fold “Ln sour crean. 
Spoon into baked shell. Chill at least 2 Rouse 


LEMON TARTS -= Virginia Cline Thornhill 


1 stick butter, 3 og» cream, cheese ang ot ieup «tour, 
Mash butter and cheese, add flour and chill for 
1 hour. Shape over muffin tins. 


Pastry : 


cup melted butter 
cup milk 

cup lemon juice 
tbsp. lemon rind 


cups sugar 
Epsp. 1 Leur 


pees GS i vols 2 
es 
i tbsp. cornmeal 
4 
fo 


HIP AP AP 


eggs, l ata time 


Bake at 350° r 30 minutes. 
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BASY PECAN PIB -= Carolyn Duckett 


EMD Sg ar 4% cup melted butter 
eee Pwo Le, Corn. syriip 3 eggs, well beaten 

i cup pecans = broken 
Mix in order ~ pour into unbaked pie crust and bake at 


eee) minutes’, “Or until well set. 


Pous.cecipe can be "multiplied't,with no ill, epreces. 
eiovo made as many as 8 in one mixture... Freezes beausitiabys 


SWEET POTATO PIE -- Kay Levine 
Petsp. plain, gelatine 3 egg yolks, beaten 
% cup sherry 4s Cup evaporated milk 
i cup sweet potatoes 3 egg whites 
cup brown ‘suigar G thse suet 
Sprinkle gelatine over wine to soften = 5 minutes. Blend 


Potatoes, brown sugar, yolks, evaporated milk. Beat until 
Peieede eae lace over boiling water and stireuntid thicksand 
Piet @eemienove from heat, stir in gelatine; cool by setting in 
Peter eee Until thick like honey. Beat whites till thick, add 
Sto ObesPpoOons sugar beating to a stiff glossy meringue.» With 
SGraper cut and fold into sweet potato vmixture. Pour anto baked 
Peete eee tb 2, 3 hours. 

al 


Just before serving top with 4 cup whipped cream, 1 teaspoon 
Sugar and 8 pecan halves. 


FROZEN PUMPKIN PIE «= Elaine Schenck 


1 baked pastry shell 4 tsp. nutmeg 

1 cup mashed cooked pumpkin 1 cupsheavy cream, 

1% cups sugar whipped . 

Pm heb Osa lee 1 pt. vanilla ice cream, 
i “ospenginger softened 


Combine pumpkin, sugar, salt, ginger and nutmeg. Fold 
into whipped cream. Spread bottom of baked shell with ice cream. 
Top with pumpkin mixture. Freeze at least 2 hours. | "Rosner 
remove from freezer until ready to serve. 

This recipe can be "multiplied" and pies can be kept in 


freezer for several months satisfactorily. 
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NV ENGLAND CRANBERRY DELIGHT 


3 eups chopped, unpeeled apples 1/3 eup sifted flour 
2 cups raw cranberries 3/4 teaspoon salt 
1-1/2 cups Mother's oats 1/2 cup melted butter 
1-1/4 cups sugar 1/3 sap chopped nutes 


1/2 sup brown sugar 


Combine apples, cranberries in 9 inch pie plate, Sprinkle sugar over fruit. 
Combine oats, brown sugar, flowr and salts add melted butter, mixing until 
crumbly, Sprinkle over apples and cranberries, Top with nuts, Bake about 
lL hour in 350 degree oven, Serve warm or cold and with or without whipped 
cream, Makes 6 servings. 


YANKEE DOODLE APPLE DESSERT 


1/2 cup sifted cake flour Dash of cinnamon 
3/4 cap firmly packed light 1 egg 
brown sugar lfe teaspoon vanilla 
l teaspoon baking powder l cup chopped tart apples 
1/4 teaspoon salt 1/2 cup chopped walnuts 


Dash of mace 


Mix and sift first 6 ingredients, Stir in unbeaten egg and vanilla, Fold 
into well-greased 8 inch pie pan. Bake at 350 degrees for 25 minutes (or 30) 
until brown and crusty. Garnish with whipped cream, sprinkle with cinnamon, 
or top with small scoops of vanilla iee cream, 


CRANBERRY TREAT 


Prepare packaged pie crust mix, using two tablespoons bourbon fer part of 
the required liquid, Line 9 inch pie pan with half the dough, sprinkle 
with 3/4 cup sugar mixed with half-tablespoonful flours add cup cranberries 
and 2 large green apples, peeled and sliced, 3/4 cup sugar, Dot with butter, 
Make half-inch strips of pie crust, twist them and lettice the top of the pie. 
Bake in a het (450 degree) oven for 10 minutes, Reduce heat to 550 degrees 
and bake 30 minutes longer or till crust is brown and apples are tender, 
Spoon a fourth cup ef bourbon through the openings in the crust, shake the 
pie gently to distribute it through the fruit, and serve warm. 
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RUM CREAM PIE 
Prepare a baked nine-inch pie shell, 


Bring to a boil in a double boiler 1 pint of milk, 1 tablespoonful 
of butter and 1/4 teaspoonful of salt, 


Beat together three eggs, add 4 tablespoonsful of milk, three level 
tablespoonsfui of corn starch and 1/2 cup sugar, This mixture is 

added to the milk mixture just as it comes to a boil, Cook the custard 
about ten minutes or until mixture thickens slightly, stir occasionally, 


Remove from heat and add i-1/2 tablespoonsful rum flavoring. Pour into 
pie shell, Chill and serve with whipped cream, 
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FRESH APPLE CAKE =— Chris Tait 


Peet goook unig O11 l.cup chopped nuts 
Prcups sugar CTESD. soda 
Ewoups ©£lour a eS pt Veta 
2 eggs cy Aaehey ee Soa ae: 
. 3 cups chopped fresh apples (peeled) 


Combine cooking oi1 and sugar, add well=beaten eggs and 
fete. Measure and sift together flour, salt and soda. Add 
Gry iangredients to first mixture. Stir in chopped fresh apples 
Sxeemucs and combine thoroughly witn above ingredients. _ Pour into 
tube or loaf pan and bake in a 300° oven until done (about 1 hour). 


CARMEL GLAZE FOR FRESH APPLE CAKE: 


Miedo brown sugar (light) 1. tsps Werniiite 
cup butter or margarine 4 cup cream or evp. milk 


Place butter and sugar in double-boiler and allow to meic; 
Peeroewerl. Add cream €or evaporated milk) and bring to full boil. 
tee memeda Vanikla. Spread evenly over cake. 


APPLE NUT CAKE 


Pye eeup butter or margarine 27 tsp. oo 
Gi si tcks So u2iegkbsp.7) D son a teat 
ewoups sugar : 2 tsp. “cinnamon 
2 eggs (beaten) 1 tsp. nutmeg 
Zecups plain fiour 4g Cup broken pecans 
4 medium apples peeled and chopped 
Combine all ingredients, mix and pour in loaf pan. Bake 


wireeyO° oven — 45 minutes. 


SPICY APPLE AND CRANBERRY UPSIDE-DOWN CAKE -— E. Schenck 





Peco cher : 


cup sugar, % tsp. cinnamon, 1 tsp. nutmeg. 
inkle half of mixture over bottom of square 


|4 
5 
wa 
— 
D 


cr mixture: 2 cups pared thinly sliced apples, 
ges fresh cranberries. Sprinkle over truit the 
emaining sugar mixture. or 

Poor over all — % cup water. Dot with 3 ©edDsp- butter. Place pan 
with fruit in 400° oven for 10 minutes while mixing cake batter. 


Remove pan from oven and spread cake batter evenly over hot fruit. 


] i i 400° re upside down while warm 
Bake about 35 min. in 400° oven. SemWe ups m 


‘aa ‘ . Serves about = 
uce or plain cream. Se 
with hard sa Pp (See next page for batter) 


Armange over suc 
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PROUSTING: 1 


CAKE BATTER FOR UPSIDE=DOWN CAKE ON PREVIOUS PAGE: 
ne 


S1 sang together into i: Add: 1 tsp. grated orange rind 
ie cups flour % cup soft shortening 
4 Cup sugar Teegg 
PPtsp. baking powder 44 cup milk 


Mix together with pastry blender or blending fork using 
Seereerog in motion at first to divide shortening into small — 
pieces (about 8 to 10 strokes). Then stir in “circular mofiven 
with blender just Flour is moistened and ingredients 


Jj L 
blended. Sie matter willl foot lumpy. 


BABA AU RHUM -- Susan Chappell 


‘CS Piel ieee 
Sup vine 
CUpiiceaie tide 
Pecups- Sifted flour tsp. Grated Lemom ring 
tsp. baking powder tSpe Vena 
i cup candied orange peel (optional) 


eup sugar 
cup butter 
eggs 


GF Oo Ol etre 
FFE Ey 


Seeam butter, add ingredients as usual.” This cake may 


Pemeemwedean tube pan, muffin tins or fancy moulds. Grease well. 
Peke@ at 350° for either type pan but length of time varies with 
size of pan --= 20emins for muffins; 30-40 mins Sor meulkie and 


avout lehewrn for Large tube pan. 


Peter: Boll % cup sugar with 1 cup water for 10 minutes. 


Meor. Ada generous 4% cup rum. Pour sauce slowly, drop by drep, 


Onto cake. It takes time. Let cake set in bowl of sauce that 
ewes ouc, 1t Will take it all up again. 


BROWN SUGAR CAKE 


Becup butter ‘or»margarine 2 cups tem 
becupebuttermilk tsp. sede 
Zecups* brown sugar e thep. "cotod 

2 eggs Ll. EbSsp. Vaensiid 


| — 


Geo het! Add sugar to this mixture while still warm, Add eggs 
one at a time into this mixture. Beat thoroughly after each 
addition. Sift with flour 1 tsp. soda and 2 tbsp. cocoa. Add 


gradually to mixture beating well. Add vanilla. Bake in 


Sex 13 2% pan 25 min. in 350° oven. 

cup brown sugar, l stick margarine, 6 tbsp. @vaporated 
| Mix this mixture well together and 
warm. Put under broiler until 


Melt butter in warm buttermilk - do not get buttermilk 


nilic. 2 cup chopped ashame 
Spread over top of cake while still 
nice brown and bubbly. 
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BURNT SUGAR CAKE 


1-1/2 Cups Sugar ( Brown) . 3/4 Cap Cold Water 
-3/, Cap Shortening 2 Eggs 


Cup Sweet Milk 


2-1/2 Cups Flour 
Teaspoon Vanilla 


1 Teaspoon Baking Powder 
1 Seant Teaspoon Soda 


I 


Burn 1/2 cup of sugar to deep brown. (To burn = put in little black frying pan 
om top of stove and melt te deep brown, pour in 3/4 cup cold water - will turn 
hard = can stir until liquid or let stand awhile. Will turn to a red liquid). 
Cream shortening and add 1 cup sugar thoroughly. Add egg yolks that have been 
beaten to a lemon color. Add milk. Then add flour that has been sifted 3 times 
with baking powder and soda then add burnt sugar liquid and add beaten egg whites 
and flavoring. Bake in three layere in hot oven. Cover with creamy caramel 


icing. 


CREAMY CARAMEL ICING 


2 Cups Sifted Brown Sugar ) 1 Tablespoon Butter or Crisco 
1 Tablespoon Corn Syrup (White) 1/2 Cup Milk 
IEEE 


4, Tablespoons Hot Milk 


2-1/2 Cups Sifted Confectioners Sugar 
1/3 Cap Criseo 


1 Teaspoon Vanilla 
Boil first four ingredients until it forms a soft ball in cold water (about 235°). 
Combine confectioners sugar, vanilla and milk. Beat until smooth. Pour hot 
syrup over crisco mixture. Beat watil thick and creamy. 


CHERRY CRUNCH 


ellow cake mix, Set aside 1 cup of 
Spread two cans of cherry pie 
ad with 1/2 cup 


Cut 1/2 cup butter inte a package of ¥ 
mixture; pat the rest into a 13 x 9 inch pan. 
filling over this base and top with reserved mixture combin 


chopped nuts. Bake. 
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CHOCOLATE FUDGE LAYER CAKE -= Thelma Alexander 
ee EER CARE 


Decups milk, 


CIS 1s 
thacken. 


fe 8 oe 


Add 


4% cup shortening a4 ES. Sele 
Ze GUps Sugar = CUpSsU edt ted! flor 
4 eggs 3°sqs. melted chocolate 
sp. “soda 1 cup coffee 
PCS eee Viena a 
Mix in usual way. Bake in three layers. 
peeeG-s Bring to boil 2 squares chocelere.- 1 Cup, sugar nen 


PeLEring, constantly. Mix 2 LOSp. COrpnstarch wi cu 
add nol mixtuner to’ cold and puc back an eile 
lump ef butter and 1 tsp. vanilla and dash saut. 


spread between layers and on top. This LCING Mi Somer evar 
G@eeara than the usual icing and has fewer calories. 
(suggestion: Use the new no-melt chocolate for its convenience. ) 


SOUR CREAM FUDGE CAKE -= Bobbie Harpe 


Peeetece tier in mixing bowl: 


Peeeps cake flour (sifted) 1 tsp. soda 
Pepoips sugar Lets pee las 
Add: 
4 Cup shortening lL “cup souk cream 
Beat two minutes at medium speed. Then add: 


melwed unsweetened: choc.) 2 mepe wens 


ees . 
4% cup hot water 


2 eggs 
Turn batter into pans well Cresseqd mig elie 
Bake at 350° -=- 

~ = 6 inch round pans: 30=35 minutes 

ga VPinch round pans? 25=30F minutes 
1 
d 


Beat two minutes. 
peered on the bottom. 


=~i5 x 9.2 2einch pan: . 80=40"°minuces 


Seeman firest with your favorite fudge troescting. 


DOUBLE MOCHA CHOCOLATE CAKE == Mire. 2. €.) Cline, sc. 


PtcupSs) sliited, take flour 43 cup coffee syrup 
peer. weal t 2 cups sugar _ 
iviep. soda % cup sour milk or 
4 sqs. unsweetened chocolate ep niche ks mi 
peep butber 2 tsp. vanilla 


2 eggs 


To make coffee syrup: Bring 1% cup water and 3 tbsp. sugar, tea 
boil; add % cup ground coffee. Remove rrom baepchek pases and let 
stand 5 minutes. Strain through double thickness of cheesecioth. 
(continued on next page) 
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pltt flour once, addisalt and soda, and sift 3 times. 
Pemeine chocolate, butter and % cup coffee syrup in top of double 
boiler; place over boiling water and cook until chocolate is 
Weeed, stirring constantly. Cool and add sugar. Add flour and 
Meera cebnaLtcly in 2 parts, stirring until blended. Add waniila 
eaaweggs and beat 2 minutes. Bake in 2 greased 9 inch layer pans 
ioe oven 30=35 minutes. 
eee eeeJUILER FROSTING: 2/3 cup butter, 5 cups sifted confectioners? 
Pee ao ectbsp. coffee syrup (approx.). Cream butter. Add part of 
eteeeegracually, blending after each addition. Add remaining 
Meee ternately with coffee syrup, until of right consistency 
to spread. 


CHOCOLATE POUND CAKE -= Carolyn Duckett 


8 Hershey Bars (Plain) 24 Cups) Pilar 1 leug 
5 OZS. chocolate syrup e-cups. supar 

4 eggs 4 Usp. Sale 

Pee eieks bitter 4% tsp. soda 


i Cup butrermi lk 


eeeeeswany pound cake. Add chocolate syrup and melted 
eee eee Bake in 10 inch tube pan at 350° for 1 hour oF 
TODS « 


DELUXE POUND CAKE --— Mrs. Ray Foster 


fe OUL Ter % - whipping cream 
Clips sugar 2) cSply Vanilla 

eupe LLOur 2 tsp. butter flavoring 
eggs L* tsps Lemon ex eeaes 


0) Gs loll 


Mix as any pound cake. Grease pan and bake at 290" Sor 
fre. 40 min. This requires a large tube pan. 


EASY POUND CAKE -= Mrs. Jack Cavanaugh 


6 eqgs 1 tsp. Vanittia.or lennon 
P couos citted plain flour 2 cups sugar 
i-ecup butter or 2 sticks % tsp. (Sate 


Put ali ingredients in mixing bowl and beat 12 minutes at 
medium speed. Pour into greased tube pan and put in cold oven. 
Bake at 300° for 45 minutes, than 325° for 30 minutes. 
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ENGLISH TEA CAKE -~ Kay Levine 


2 


peep. Duccer (i stick) 1 tsp... Vanultke 
mec sugar 2 cups sifted flour 
2 eggs 2% tsp. baking powder 


Poeam butter and sugar until DL GHSS sarc) @edsteewry - dd one 
Seoeee a time and beat after each. Sift flour and baking powder 
together twice. Add alternately with milk to which vanilla has 
been added. Pour into greased sheet cake Delis 

eeltnkle top with: 

MoLosp. Sugar 

Mesp. cinnamon 
Pememwae 350° one-half hour. 


> 


tsp. nutmeg 
cup chopped nuts, mixed 


we 


HOT MILK CAKE =-— Mary Jane Ledford 


(excellent for sheet cake for school Functions) 


Peat. 4 eggs oli together: 2 cups tious 
2 cups sugar 2 tsp. baking powder 


Spree 
Meat On stove: 
eet milk 
feeeeck butter or margarine 
Pepe yeangredients to eggs and sugar, then pour in milk mixture 
and add one tsp. vanilla. Biend real low -= fast one minute 


Seema oeay) pour in pan. Bake 350°: for 25 to 30° ain. 

TORI ING: By 
Pee oa. butter 6 tbsp. cream or milk 
Someeso. Drown suger CUD eOCOni.. “ican. = 


eee Fut on top of cake and place under broiler. Watch. 


JEWLSH SOUR CREAM POUND CAKE == Mrs. FP. Dulaney, dr; 


Pete aWihce Ssigar 1 carton sour cream 
emeugs icake flour —- slit 4 tsp. soda 
three times l tsp. wan2iia 
6 eggs 1 tsp. almond 
Peaches DUT Ler l pkg... frozen fresh coconut 


Cream egg yolks with butter, beat weil, add sugar. — | 
Add soda with sour cream, mix well with egg yolks, butter 
Blend with flour. Add flavoring. Blend well, fold 


and sugar. 
then fresh’ coconut. 


in beaten egg whites, 


Pour in tube cake pan - ungreased. Bake te for 1 hour, 
10 minutes. Leave in pan 10 minutes - cool on cake rack. 
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LEMON ‘SPONGE. CAKE —— Bobbie Harpe 


Bift, together in a small mixing bowl: 
% cups sifted cake flour 
cup sugar 
teaspoon double acting baking powder 


wm KH 


Beat: cup egg whites (six medium) 

ESaspoon Cream ‘of tartar 

teaspoon sait -- ina large mixing 
Owe WINLt Sot t mounds Eorm 


One Ray 


Add: 4 Cup sugar, one tablespoon at a time. Continue 
beating until very stiff, straight peaks, fonmm. 
Do mot underbeat. 


Combine: cup egg yolks (six medium) 
Cup cold water 

Peceas oom wars a 
iaceaspoon, Lemon extract 


Awd “co dry angredients all atonce, 


4 
ce 
1 

“A 


Peo rOr Minute at medium speed. Fold batter, 4% at a time, 

into beaten egg whites using wire whip or spatula. Blend gently 
Peemeeterougniy after each addition. Pour into ungreased tube pan 
Oleic). Bake at 350° for 40 to 50 minutes. Invert immediately. 
Seeteeiieoaie Cut into 3 layers. Spread lemon filling between 
Peers. Yrrost sides and top with fluffy white frosting or lemon 
Crean eros ting. 


Coon PILLING: Combine 1 cup sugar, 4% cup cornstarch and 1/8 tsp. 
Salt in saucepan. Add 1% cups water, mix weil. Cook over medium 
Meeen stirring constantly, until thick and clear. Blend an two 
Meemeciy beaten eqg yolks toa which aslittle of the hot maxture 
Meowbeen added. Cook 2 minutes, stirring constantly. R&move from 
Hea Stir in’ 2 to 3 teaspoons grated lemon rind, 4 cup lemon juice 
enc, 2 tablespoons butter. Cool thoroughly. 


MILKY WAY CAKE 


2s) cups flour 

4 tsp. soda 

1% cups buttermilk 
1, cup. pecans 


Milky Way Bars 
eticks margarine 
wehbe cae sii iets es 


eggs 

Melt candy and 1 stick butter in top double boiler -= set 

aside. Cream sugar and 1 stick butter, add eggs == one at a time. 
Add candy mixture, 


Add alternately flour and soda with puteerm tis 
: 1 ce tae ° et of 
Fold pecans in. Bake in tube pan 325° for 14 hours. 
ICING: 2% cups sugar 1 cup marshmallow cream 
> 2 5 we ips | 
1 cup evaporated milk 1 stick butter 
6 oz. pkg. semi-sweet choc-ebits 1 tsp. vanilla 
Cook to soft boil stage. Add chips and marshmaliows. 


H PO DM OO 


bx 





MOCK POUND CAKE 


3 cups sifted cake flour 1 8-02. pkg. Cream Cheeee 
345 tsp. baking powder lee Cubs euidan 

Pass asa lt 3 eggs, beaten 

4, Cup margarine 4 Cup milk 


Ay Gevepory “cya pain 


Sift cake flour, baking powder and salt together;~set 
aside. Blend margarine and cream cheese. Gradually add sugar; 
beat until fluffy. Blend in beaten eggs. Add sifted dry 
ingredients alternately with milk, blending well after each 
Perrone | Stir in vanillaz Pour into lightly greased and floured 
Bees tube pan or 13x9x2" cake pan. Bake in 350° oven about J hr. 
for tube pan and about 50 minutes for cake pan or until cake 
tests done. 


MOIST POUND CAKE -- Kate J. Mease 


Box Duncan Hines Yellow Cake Mix 
box sistant sbenon gel kos Pudeum, 
eupiseload Fou! 
cup water 
eggs 

Peece wall in’ a barge: bowl and beat 5 mindtes at medium 
Speed. Pour into a well-greased and floured Angle Food Cake Pan 
Pmemoeakeems25- oven for 1 hour or 1 hour, 15 min. Test at end of 
eres cool in pan for 10 minutes, then remove to (cake rack To 
Penish cooling. 


Be eH H 


OATMEAL CAKE —-— K.K. 


Per hs tcups bolling water over |] cup quick) Oate and setrascice, 


Gream COgecner: Sift together: 
i elGhels | hapheareye. is Supe tour 
1 cup dark brown sugar ete pe soda 
icum granulated sugar Ll tsp.) cinnamon 
2 eggs 4; tsp. nutmeg 

ig LS. eae 


gradually add dry ingredients to 


i amed mixture, 
Mero ts. Ico cre pan at 350° for 25-30 


eye. Add 1 ttsp. vanilla. Bake “injsheer 
minutes or longer. 


orb CNG : 1 stick melted margarine 
1 cup brown sugar 


1 cup angel flake coconut 
1 cup chopped walnuts 


2 egg yolks 
Add a spoon or two of milk to spread well on cake when done and 
return to oven to brown - watch carefully to prevent burning. 


ay 
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ORANGE-~BANANA CHEESE CAKE 


D 3-02.pkgs orange i Cup sugar 
flavored gelatin 3 tbsp. lemon juice 
= Cap boiling water lL cup graham cracker crumbs 
1 8-0z.pkg. cream cheese, % cup butter, melted 
softened 1 tali can evaporated 
Epved. bananas, sliced milk (1-2/3 cups) 


Bissoive gelatin in boiling water. Cool “to room “temper— 
ature. Blend together cream cheese, bananas, sugar and lemon 
Meee tm small bowl of electric mixer. Add gelatin and blend 
Pectougily. Chill until mixture is consistancy of unbeaten egg 
white. 

While mixture chills, add melted butter to graham cracker 
Seemoo.  Fress firmly and evenly into bottom of an 8 or 9 inch 
Spring form pan that has been lined on the sides with a double 
layer of waxed paper. Pour evaporated milk into ice cube tray 
and freeze until ice crystals begin to form. When gelatin has 
reached proper consistancy, whip partially forzen evaporated 
eee ee stitt and will hold a peak. Fold in gelatin mixture 
Peewee: thoroughly. Turn into crumb-lined pam and chill 
foie see gsabout 3 hours. 

Before serving, decorate with flaked coconut and orange 
Piece, Mi ycoosired. Serves 10 to ld. 


ORANGE-~DATE-NUT CAKE -=- Virginia Brown 


Gup Ties 


2S] cups flour ist t. 
rcup shoervensrig re: cups buttermilk 
aacups sugar 1 tsp. salt 

AE EEats p= LipkG.. Ria ey ee dated 

2 tsp soda (dredged in 4 cup flour) 


2 tsp. grated orange rind 


Cream shortening and sugar. Add eggs, beat until ap by oh saa oe 
Sift flour. salt and soda together. Add dry ingredients alter~ 
nately with milk. Add nuts, dates and orange rind. Bake ina 
greased tube pan at Sian Ee 
FILLING: 1 cup sugar, 2 Tbsp. orange rind, juice TOR wos 2 
oranges. Mix all ingredients and bring to a boil. Pour over 
cake before removing from pan. When cake 1s cool, remeve from pan. 


-78- 


























mn ; , ms) \ in if Me ; a ’ i 
4 a eA eee ih 7 ; iby ha rs 4 ti 4 ' 7 
SRC UME ena, PS gy? sedi Rrwadessnie, 
Say eh ates mare emt 
wn OW <p Beret 7 
aay hi 


al Bi ues © ee Nd ; Ae ic 2 hee set ) x 


=> ; : et 
an & Piags tb, CS StORT chee 


¥~ 


eas | AA” tig < whe is TOE Lone iP wi eet «1 i r Wa a , La ; 


dint ae Ae ee 3 dehy > Cfo), NE Re a er eony eS | 
WME Te) ce aes ae tn aN biel Aare! Se) Te 
big! ee ACs iri) Bs hee Le Eis 4 ig) ake » Dan a Ah 
RR ait ce / See RETO NS ' 
rin MER G oF AME Lit neath a, C \ re af, oe 
I oe) ae rks ee ins rar Liew a PA en a + es ro er as) 
FL wise, vied p43 hoe Na rede ¢ ( ey (Kasey 4 ee a 
i a a coh eye ued cane iB arose, 
‘em eee | i ST y fi iy 4 ane ig ‘ ¥ Fay re 
. 7 f : marr i aly 3 ten \ Waxed | | ; i yet 
4 io at rh? Lea ihe Gots Pry slay Mie ait) bya 
AT eal ay See etoe br Ud AO i eh: fe 
4 ka age ‘ te , : , b lat Pi ; i ‘ "7 ; 
ae in a; Pe ee te Pee, OS Te SEM LR ey rae teks s 


iris, rn i fires saline A ey ake es f iAP eya oy Ce ee : a 
Bit , Se Bi af, 


he eer ae eee by! cue ep OU. i) Oh eee Oe tea me 
: P 1 5 a ur --* a8 7 take Bi) 


a i » 55 P rf Gi 4 “ I A iT. ay hy " a) Att te, qo 


5 
OS Oe A ae ee a ecm Se eam Ge mee oe a 


Sige wf arb tag Guha , 
y ra, } hans e ie ; iy tas og g = es, gil wo 
Phe OVE a ecu) Aare st 
hie e748 SS Sie he ia Me Me Ea a " 
7 LY pS Plata C2 tee  . . SHO ay abe Ge, 
ei Ro WRG Ney 2) Cd et ee ak | oe 
: noe rd rt Se : i 
yn apie Diam) tase wd jn Var ay : . 4 
O Mirava a hes © eer oe ihe (eeu: ehees reg Faull a 
“s Ca x a. ba oa | yatlh ts a fh >» sae ae ve hs rs 4 Bie yet - 


ate 
ihe em, oa , er ee aris. Lots’ ee ihe. \ oti eo Rimes aw) tne 
, as a Dit ae bias: | i ar Oro 2 a, r ae ae 


ie te i J ae 
Binuie: KA he Ae > LN ney ” | Laas oe i) of. eo 
YS ae aemieretine e 
: phe! ne > gio a’ 34 ay J ; yy alent i” Ht, pote 











ey ot “ ’ 

ook An a Ps + 

“ap a oy 
meme ast 






ORANGE SLICE CAKE 


— 


SeCupeSbuster ieBsozs boxudates 

1 cup shortening i lb. orange candy cut fine 
t2aeeGups sugar 2 cups chopped nuts 

hs cup buttermilk (dredge these in 1 c. flour) 
Meteo. soda mixed in milk il can angle flake coconut 

oe tOe4 cups flour 4 eggs 


Cream butter, shortening and sugar, add one egg at a time, 
Peeeerour and milk, mix good, add Candyy ance, pdatesi, Ac | 
eeconut last. Bake in tube pan that has been greased and floured 
Memes, Or 2% hrs. at 275°. 


ICING: Mix 1 cup fresh (or frozen) orange juice with 1 cup 
Peweercd sugar, bring to boil for 2 minutes, pour over cake. 
Peewecend iti pan overnight. 


PINEAPPLE UPSIDE=DOWN CAKE --— Joy Lee Witter 


[meee buccer (% stick) POSUp. aoe 
Peecup sugar Lye Cubs ee Bormn 
l egg, well beaten 4 tsp. baking powder 


S2eam butter and sugar; add egg; mix and sift flour, baking 
Petes Yenc Sait; add alternately with milk to first mixture. 


4 tbsp. brown sugar (or more if needed); 4 tbsp. butter, 
TyOr 8 sliced canned pineapple. Cream butter and sugar; spread 
On bottom and sides of heavy frying pan; cover bottom of pan 
Pea peieapple. Pour in first mixture. Bake in 3507 oven. 


PLAIN CAKE WITH SOUR CREAM -- Winifred Henderson 
Cee Lbtda Eo rpou 

Carton BOUL cream 

tsp. lemon flavoring 

tsp. vanilla extract 


Cups Sugar 

Suacrs Mergarine 

eggs, separated 

eps all=purpose TTrour, 

sifted three times 
Cream margarine and sugar, add egg yolks, sour cream. 

Beat egg whites and add, putting in the flour Lastee Bake: dene. 

Biles 25.7. 


POH BR Nee 


WW OV NM NY 


ROBBIE'S POUND CAKE -- Kate J. Mease 
ROBBIE'S POUND CAKE 


1 box confectioners), eucsr 
1» box cakes fleur 
(measure flour in sugar box) 
a time 1 tsp. vanilla extract ~ 
Bake 1 hour 10 minutes at 325° in tube pan. This cake 1s delicious 
topped by fresh fruit and whipping cream or ice cream. 


2eeticks butter 
Lestiek «margarine 
G eggs, add one at 


BB 





QUEEN Elec ie) Slay ne apnea Mrs. James Merrimon 


Peeeenescup Of boiling water over one cup of chopped dates and 

Peeeeaspoon of soda. Let stand while the following is mixed in 

ire usual way: 
MCup sugar 


; teaspoon baking powder 
te 


i 
4 Cup butter % teaspoon salt 
1 beaten egg “cup nuts (ground or chopped} 
Peeclps sitted flour I teaspoon vanilla 


Add these ingredients to the above mixture and put intorla Sere warm, 
greased Or wax paper. Bake 35 minutes in a 350° oven. 


SING ¢ 9 tablespoons brown sugar 
Pe tablespoons cream (or canned mii) 
2 tablespoon butter 


Peni ror three minutes and spread over cake, sprinkle coconut 
SWewawes Over frosting. 


Pte tee Tias is supposed to be the only cake that the Queen makes 
eee. Fohe goes into her kitchen and stirs this up. Her only 
eee eee ie what the recipé is not to be passed on, but just to be 
Seetowoana sane money to go for charitable purposes or to Church 
Group prejects. ) 


REBEL YELOG DIXLE PECAN CAKE —— Ga chepine (or oe. 


Cup brown sugar 

eggs, beaten separately 
cups, sLited tlour 
teaspoons nutmeg 

tsp.e baking powder 
pound shelled pecans 


lb. candied red cherries 
lb. candied pineapple 
Hos Wikbee CaLsins 

pint Rebel Yell (Bourbon) 
Bound “butter 

Wound white sugar 


a Py a 
FPEMDOUOH 


Cuc TruLt ain pieces and soak in Rebel vYelt Bourbon scverceq 
Mec. Cream butter and sugar and add beaten egg yolks one at a 
Petes beat Until mixture is smooth, then add the bourbon soaked 
Benes vis | icquit. Stir in flour, nutmeg ang baking powder, 
Meer ving a bit of flour to dust the pecanss bela im Descen eq 
whites, then add the lightly floured pecans. — Grease a large 
Lupe pan and fine with greased paper. Pour in -Dateer and Ler Set 
10 minutes before placing in preheated, slow oven, about 275°. 
Pere about 3 hours until cake shrinks from Sides of pan. Remove 
paper, place on rack to cool, and decorate if desired. i store, 
stuff center hold with cheesecloth soaked in Rebel Yell, wrap in 
foil and place in airtight container. Keeps beautifully. 
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sherry, cream or lemon juice, 


RED VELVET CAKE == Mary Swafford 


% i veaspoon salt 

uF 1 teaspoon vanilla 

2 eggs 1 cup buttermilk 

2 teaspoons cocoa 2% cups cake flour 

fee - en Leod Colering 14 teaspoon vinegar 
ue small bottles) 1 teaspoon soda 


Cream shortening, sugar and eggs. Mix cocoa and coloring, 
Peeeetcear and egg mixture. Mix salt and vanilla with buttermilk. 
Peer o50° am 3 layer cake pans. 


Meee. 6 tosp. flour ) Cook until a "rubbery" mass ==— cool until 
7 cup milk ) no warmth is felt. 

Peeemscup Sugar and 1 cup butter or Crisco. Add cooled flour 

and milk Poe ture and heat until ready to spread. (Will be like 

whipped cream.) Add 1 teaspoon vanilla. 


SHERRY POUND CARE 


Peeups sifted flour 5 egg yolks 
weep Corn starch 2 tsps. vaniila 
feeep. baking powder 1% tsps. grated lemon rind 


up dry sherry 


tsp. salt Pies 
5 egg whites 


x 
a. 

4 .Ccup margarine 
I% cups sugar 


Sit flour. corn starch, baking powder and salt -cogetner, 
aside. Blend margarine and sugar in mixing bowl. Add egg 
tks; blend. Add vanilla and grated lemon rind. Stir in sifted 
ur mixture alternately with sherry, beginning and ending with 

ur and mixing until smooth after each addition. | 

Beat egg whites until stiff, but not dry. Fold gently 
Gnto batter. (Batter will be very stiff.) Turn into well greased 
tube pan. Bake in 325° oven until cake tests done, about 1% ArS.« 
Let stand 5 Mite. coOen invert, on wire rack to cool. Spread with 


Piere, if desired. 


GLAZE: Blend 1 cup sifted confectioners’ sugar with 2 to 3 tbsps. 
. to make glaze of spreading consistency. 


0 = re ei 


SALLY WHITE CAKE == E. Schenck 
dozen eggs 
pound butter 
tsps. mace 
tsps. nutmeg 


pounds shelled almonds 
pound citron 

coconuts grated 

pound fiour 


oS END 
Roos 


1 pound sugar oe 
Cream butter and sugar. Add beaten eggs, flour @néfSures 
Ee de 3 i bul at 238" out 2 hours. 
Add flavoring and spices. Bake in tube pan at 250° about urs 
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$5000 SPICE CAKE == Mrs. Fred Ferguson 


Cream: 1 stick butter and 2 cups sugar 
A 


Add: as cup fresh suttermiik plus 3-Cups £Lour 
2 eps Soda 3 tsp. baking powder 
4 thsp. Cocoa diss 2s ames hg 1 tsp. cinnamon 
4 cup hot water Ll tsp. cloves 
2 69965, well beaten 2 tsp. nutmeg 


Bemeeat 350° for about 30 minutes in two nine-inch layer pans. 


PeebInG AND ICING: (Ice cake while hot. 
pecups sugar i 
P21 cups imilk aS 


Cook until forms a hard bail when dropped in water. 


Add 3 peed ory coconu i box raisins (plumped in 
i Can crushed Goer hot. water) 


(drained) 1 orange, grated 


VANILLA=ALMOND CAKE 
(Mary Todd Lincoln) 


1% cups sugar 

2 tsps. Vanilla extract 
44- tsp. almond extract 

L cup) malk 

4 cup hot water 


DA IE WO Ww 
ct 
n 
~~ 
Op) 


S2Et el rst three ingredients together ane set aside, Stir 
Meeeer till Fluffy Be gradually Blend im sugar.” Stiri ven 
and almond ees M Bear gq whites, cne Bt-e@-tine. Add 


erered flour mixture alternately with milk. Biend in hot water 
Turn into three weli-greased and lightiy floured nine-inch layer- 
Cake pans. Bake in pre=heated moderate oven (375°) 25 minutes or 
mili done; Cool -i0 minutes in pans. )Turn Ou On WEre sacks When 
Eoot. spread frosting between, bayers and over top and sides. 


CHOCOLATE ALMOND LOAF 
oz. almonds finely ground 


feeup) butter 4 : 
4 | : 2 tksp. 2 tbsp. graham cracker 


cCupsugar <reserve 
1 2 \ 
for egg whites) 
egg yolks 


c 
9) 2 egg whites, beaten 
ms % j 1 > 
94, oz. semi-sweet meited choc, sp 


cream of tartar 
1. Add eqg yoiks and beat well. 
almonds, and graham cracker 
' horougnl' eat @ whites until stiff and 
crumbs and blend thorougniye beat © 5 
(continued on next page. 


Cream butter anc sugar 
Add the melted chocolate, ground 
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Pesontiy dry. Gradualiy add the 2 reserved tbsp. sugar and the 
Sream Of tartar. Carefully fold egg whites with batter. Dust 

a Lightly greased loaf pan with flour and fold in the batter 
Peeerure,. Bake, at 300° for 50 min. Do not open oven while bakina! 
Ure orf heat and allow to set in the OVEN it oxred Oma nwadonger. 
Serve Warm with fresh or frozen sliced peaches.~uwonderful! 


PRUIT CAKE == Mary Furness 





eee 2 Jb. butter Ada: 14 eggs, one at a time 


ah? 


3 cups sugar 


eee) Clips flour (save one cup to Flour £reres end snuce) 


Add: eyeosp. baking powder to remaining ~ 4 Cups fLoOur ena “researc, 
foe lOwiy to butter, svgar’ and eqq mixture. 
aie above mixed batter will completely fill your large mixing bowl. 


Pee aroe Mixing tub mix: 24 lbs. candied pineapple, mixed) iver 
colors and coarsely chopped ) | oy 
herri eas 


2 Lbs. Candied he S, whole ) er 
24 lbs. shelled nuts, whole or ) rls oes 
coarsely chopped ) a i 


(ope ee tee to fruit and 


Pewee eore and stir in: bsp. lemon juice 


pineapple juice 
p- vanilla extract 


“DS: 


NS = 
Ct. 


S 
OS 


Bake in 2 greased and floured (and lined with brown paper if 
Meernedy tube pans or in 4 loaf pans (1 pound), in a slow oven, 
290°=275°, at least 3 hours for large cakes, 2% hours for small 
Cakes. Be sure to place a shallow pan of wat er in oven while 
baking cake. 
ECCLES CAKES =-— Mr, Thomas Furness, Sr. 

Eon. Laky pastry 1 oZ butter 

4oze currants Nutmeg and spice to taste 

ino aus ppec .candied peel White of egg to glaze 

Pee. sugar Sugar to dredge 

Rol? the pastry into & thickness” and um aae rounds 
4® in diameter. Mix the other ingredients and place 1 table- 
spoonful in center of each round. Dampen eages and draw them 
together forming a ball-like shape. Turn smooth side uppermost, 
thatten into a round and cut lightly marking the tops into 
Squares so that the currants shows _Beush with white of egg, 
sprinkie with sugar and bake in 400° oven for about 20 minutes. 


~83- 












J j fest | a a y Beat A) odin a»! he ; ; yer iy . 
<i ane ola eer er aca A GH nae wipese we | i? : aR | | 
Ah, we) wth We: ; | Pi ‘ne 7 th 


bod | 
i 7 
{ = ee 
ve ee Pale a —_— 
. u4 P. ida 
: yi ; én - 
—*) " ; ' j i 
ree 99 he 
: A ie wee 
7 iv 
: (> | 
‘ j 
i Thee t a j { L » Fe 
7 vi? ms ; Hii ‘ 
¥) s | 
| Ti | ey 
) py of fe : = ny) i 
ee oe 
rv 
go Di Loe j | 
eo | 
ie) 
: 
: , s A » al “ 
i 4 a \ i 
i F 4 ' ny 
sic" ™ i 1 } i 
} ' 
\ F " a | 
a] ‘= 
i a . 
= j | F | 
f Ve “i 
: fi C= . 
> 
. - 
bbs tyme Ty ao fer ; ' ; Piha 


Le i = Bie 7 rg & Lé . j oe MJ ' i : oe a re if 
Pianta = nia: (eure | Pt por)? ? Fie osha ey 
1 Cone Cc) “ae : ? by et vel ot 2 } 











bid dc Pe iy) a Celia heen 
7 » : - 5 — J - heme, 4 /@ a P ) ; ; = ’ ana re : i aly 
ieee en it by Malet Cte, Sere Pes ees a | 











at A's rv) ia? o irlinot - ; Bike \ ear. 


a q j - ? H) i 
oe } ane : o By ajve ; bg “ie iy ae : nae YT fg I vr a ; od pee ' 


pe sr gle | ee wW gz’s i Py GD) nam pe Pe dal Gp Bal Pera a fpottd 








ae baa eM Ty tact : , o Se as) ay, phe iy a 
hart) a PT 33 aol eit’ oe 







APPLESAUCE-DATE 


: 





e Cups unsifted ail-purpese flour 1 Cup light brown sugar, firmly ‘kd. 

- Teaspoons baking soda = Cup soft butter or margarine 

: = 2 Cups hot applesauce 

2 1 Cup chopped dates 

a 3/4 Cup coarsely chopped walnut 

ia 

Ly 

e hgges 
Preheat oven to 350 degrees. Grease well and flour a 9x9x2" baking pan. Into 
large bowl of electric mixer sift flour with baking soda, cinnamon, allspice, nutmeg, 
C2eveougna salt. Then add the eggs, soft butter, and 1 cup of not applesauce. 
Ac tow speed, beat just until the ingredients are combined. At medium speed, beat 
2 Minuses longer, occasionsily scraping the side of the bowl and guiding mixture 
into the beater with a rubber scraper. Add remaining ee dates amd walnuts. 


Brit ate 


peas L Minute. Pour inco prepared pan. Bake 50 minutes, or until cake tester inserted 


im center comes out clean. Let cool in pan 10 minutes. Remove from pan and let 
cool on wire rack. Frost top of cooled cake with Cream-Cheese Frosting. 
TOPPING 
1 Package (3 oz.) cream cheese, softened 
1 Tablespoon ft butter or margarine 
1 Teaspoon vanilla extract 
2 ,0Mpe sifted confectioners sugar 


Tn small bowl of electric mixer, combine cream cheese, butter and vanilla with 
mixer at low speed. Beat until smooth ane fluffy. Gradually add confectioners sugar 
and continue beating «+t medium speed until fiuffy. 


BUTTER NUT CAKE 


Cup Self rising flour 
Cup miik 
Tablespoon flavoring (butter nut) 


Vv 
° = 
are pinen of sal 


d Cup crisco 
2 Cups sugar 
4 Unbeaten eggs 
Ak Yi aa 7 f\2 7" 
2 = Cups reguiar fiour 


S Ki ne 


e at Jo 
Cream eriseo and sugar. Gradually ada cees (one at a time) and keep creaming. 


~~ 4 , — j nf Tle ~ =e e109 a inch 9 4. tad L rr, n 2D 
Aiterrate flour and milk, adding slowly. Add pinch of sal t and flavoring. Cook 


: a hase 7 “- = La 
1 hour at 325: boost heat to 350 and cook abou 10 more minutes. Use a tube pan. 
a , 9 ’ a YY ut A 
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GRAHAM CRACKER CROMB CAKE 
e perens Of butcer i Cups of graha acker crum 
z Cups OF graham cracker crumbs 


2 Cups of scvar i ni 7 
, Cups OF sugar i Teaspoon salt 
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Cream butter and sugar, Add alternately milk and exes. Mix all 
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#e Can crushed pineapple 3 Heaping tablespoons of flour 
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Box yellow cake mix 


Cup nuts 


09 

t 

t 

CO < 
Ae ONG. 

t 3 

: 

Ny|r2 |-= 


do sot drain pineapple) and spread. Dot 


Dump pineapple and cocerus in pan ( 
iva One Stick of marvarine. Fut dry cake mix over pineapple and coconut mix. 
al 


“ine, then add nuts over the $0p. Bake at 325 


Dot with otner stick of margai ; 
desrees about 35 mix. Let cool; serve from pan. 


CHEESE CAKE - - - Mabel Clark 


Crust 6 double Graham crackers - crushed 
l stick butter or margarine 
1 teaspoon sugar 
Mix well, Press in bottom of pan - 8 in, square and 2 in. deep. 


Filling 3 small packages or 1 large of cream cheese (room temp. ) 
1 No. 2 can of crushed pineapple (drained) 
2 eges 
1/4. teaspoon of vanilla 
1/2 cup of sugar 
Mix well. Spread on crust, Bake at 300° for 30 min, Cool for 1 hour, 


Topping 1 pint of sour cream 
3 tablespoons of sugar 


1 tablespoon of vanilla 
Mix and spread on cake, Sprinkle with Graham cracker crumbs, Bake at 325° 


for 5 min, Refrigerate overnight. Serve cold, 
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SCOTCH CHOCOLATE = CAKE 


2 cups plain flour _ lL cup water 

2 cups sugar 1/2 cup buttermilk 
1 stick margarine Ll teaspoon soda 
1/2 cup crisco 2 eggs 

4 heaping tablespoons cocoa l teaspoon vanilla 


Combine flevr and sugar in a mixing bowl. Mix well and set aside, *~ a 
saucepan, pu. wargarine, shortening, cocoa, and water. Bring to a rapid 
boil, then pour over sugar and flour, mixing gradually, Put soda into 
buttermilk, stir, and then add with other ingredients, Add eggs and 
vanilla, Mix and bake in a long pan for 30 min. at 400°, 


ICING 
lL stick of margarine 1 teaspoon vanilla 
4 tablespoons cocoa 1 cup chopped nuts 
6 tablespoons milk 1 cap flaked coconut 


l box powdered sugar 


RICH DEVIL'S FOOD CAKE 


2-1/4 cups sifted cake flour 3 eggs 
2 teaspoons baking soda 3 (1 02. sq.) unaweetened 
1/2 teaspoon salt chocolate 
1/2 cup butter or margarine 1/2 cup sour milk or 
2-1/2 cups brown sugar, buttermilk — 

firmly packed 2 teaspoons vanilla 


l eup boiling water 


Start oven at 375° or moderate, Grease bottom and sides of 3 eight-inch 
eake pans and dust with flour, Sift cake flour, measure it carefully and 
sift again with soda and salt. Cream or work butter or margarine in bowl 
until soft and airy, Then add sugar a little at a time aid continue eream= 
ing until fluffy and light. Add unbeaten eggs, one at a time, Beat datter 
hard after the addition of each egg. Put chocolate in measuring eup and 
melt over boiling water, When melted add to batter, stir in well, Add 
about 1/3 of the buttermilk and stir slightly. Repeat ending with flour. 
Add vanilla and boiling water, Pour batter into greased pans, Bake 25 _ 
to 30 minutes, Remove from oven and turn cake upside down on a cake rack 
to cool. : 

lowing icing: 1-1/2 cups heavy cream, 1/4 cup sugar, 2 tablespoons 
2 a vanilla, Mix (do not whip) all ingredients in g bowl. 
Set in refrigerator to chill 2 hours at least. Beat mixture until Bo thick 
it holds its shape, Enough for top, sides, and between laysrs of this 3 
layer cake, even when you usé 4 generous hand, 
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CHERRY YOM—YUUM 


3 Cups Graham Cracker Crumbe + d-1/2 Sticks Margarine or Butter 
* Packages Drewa Whip L Large 8-02. Cream Cheese 
2 Cans Cherry Pie Filling 1 Cup Celd Milk 


3/h Cups Sugar 


Melt margarine and mix with cracker crumbs. Beat milk and Dream Whipe, add sugar 
and cream cheese put half of crumbs in bottom of pan amd then half of Dream Whip 
then all of Cherry Pie Filling, then rest of Dream Whip then rest of crumbs on 
top. Let set for 24 hours. 


To make BLUEBERRY SUPREME = use 2 Cans Blueberry Pie Filling and 1 Cup Nuts. 
DELICIOUS! ! 


TONNEL OF FUDGE CAKE 


1-1/2 Cups Soft Butter 1-1/2 Cups Pillsbury’s Best 

6 Eggs Regular Flour 

1-1/2 Cups Sugar 1 Package of Pillsbury’s 2-Layer 
2 Cups Chopped Nuts Double Dutch Fudge Buttercream 


Frosting Mix 
Oven 350° 10 Inch Tube Cake Pan 


Cream butter in large mixer bowl and high speed of mixer. Add eggs, one at 

a time, beating well after each, Gradually add sugar; continue creaming at 
highspeed until light and fluffy. By hand, stir in flour, frosting misty 

and nuts until well blended. Pour batter into greased Bundt pan or 10-inch 
tube pan. Bake at 350° for 60 to 65 minutes. Cool 2 hoursg remove from pan. 
Cool completely before serving. 


Notes Nuts and Double Fudge Frosting Mix are essential to success of this 


unusual recipe. Siace cake has a soft fudgy interior, test for doneness 
after 66 minutes by observing dry, shiny, brownie-type crust. 
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APPLE MINT ANGEL SHELLS 


We ohells The Sauce 
3 Egg whites 2 Teaspoons cornstarch 
3/* Cup sugar 2 Cups canned apple sauce 
2 Teaspoon vanilia 2/3 Cup sugar 
= Teaspoon baking powder 15-20 drops peppermint extract 
14 Scalloped buttery salty 6 drops green food coloring 


need 


"! =) af 525 i 
Crackers 2 Pintsivenil la, ice cream 


3/4 Cup chopped walnuts 


Beat ege whites very stiff. Gradually add 3/4. cup sugar, beating constantly. 
Add vanilla extract and baking powder. Break crackers into large pieces; add 
with chopped walnuts. With tablespoon make 6 mounds of meringue 3/4 inches in 
diameter on moistered unglazed paper on baking sheet. Make a deep well in the 
center of each meringue. Bake ab 27> degrees, about 50 minutes. Cooi. Remove 
meringues from paper. ea cornstarch with a little cold water; combine 
With apple sauce, 2/3 eup sugar, peppermint eneraes and green food coloring in 
Saucepan. Cook slowly, stirring constantly until sauce is thickened. Chili. 


Just before serving, place ice cream in center-of meringue shelis. Top with min- 
ted apple sauce. Serve immediately. Makes 6 servings. 


SCANDINAVIAN ICE BOX 


No cooking, no baking. eust drain two no.2 cans of crushed pineapple. Crush 
6 oz. package of zwieback into crumbs (or use graham cracker crumbs). Mix 
with 6 tablespoons of melted putter. Make Layers of zwieback and pineappie-- 
starting and ending with zwieback, Chill 2 hours or more. Serve with lots 

of whipped cream and garnish with pineapple. 


COCSANUT POUND CAKE 


3 Cups sugar 1 Teaspoon baking powder 

6 Eggs 1 Cup undiluted canned cream 

3 Sticks margarine 1 Tablespoon lemon flavoring 
1 Can Angel flake cocoanut 


3 Cups flour 
Cream sugar and margarine weli. Add eggs - one at a time, mix well, Add miik 


alternately with flour and baxing powder; add flavoring and fold in cocoanut. 


aaee 7 1. an }, -re ce g 
Bake in tube pan in 350 degree oven for 1 hour and 20 minutes. 
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FRESH APPLE CAKE - - = Mrs, James Wells 


Cream together 1-1/4 sticks of butter (or margarine) with 2 cups of sugar. 
Add 2 eggs, 2 cups of flour, mixed with 1/4 teaspoon cinnamon, 1 teaspoon 
soda, 1/4 teaspoon salt and 1 teaspoon baking powder. Then add 2 cups of 
Haywood County crisp apples, preferably Staymon Winesaps or tart apples 
(raw, sliced as for pis), 1 cup of dates (no pits) or 1 cup raisins 
(preferably white raisins), 1 cup nuts (pecans are best), 

Note; Batter will be wery thick - bake in a 9 x 13 pan 40 to 45 minutes 
at 350 degrees or if in a pyrex or glass pan, 325 degrees, 

Serve with or without whipped cream, 


OATMEAL LOAF - - o Mrs, James Wells 


l cup boiling water - 
Pour boiling water over 
the oatmeal and let stand 
until eooled. 

1 cup plain flour 

1 teaspoon cinnamon 


1 cup oatmeal, quick 
cooking is best 

1 stick margarine 

1 cup white sugar 

1 cup brown sugar 

1 teaspoon soda 

1 pinch of ginger 
(4f desired) 


Add margarine to oatmeal and cream, then add sugar, soda, cinnamon and 
ginger, if used: now the eggs, flour and mix well, Put in loaf pan and 
bake 1 hour at 350 degrees. Let cooll in pan, then cut or slice, Very 


good and stays moist, 
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DATE CREAM FILLING 


Meter top of double boiler 


Combine: 


Poem beaten egg. Blend until 


“  CUDe ii Bk 

5 cup chopped dates 
7 UE ee ate 

lL tables poents. eur 


SMOOcCh4. ss Enen add (slower soa on 


ae OOK, stirring until thick, cool. Stir in % cup chopped 


nuts and 1 teaspoon vanilla. 
PECAN: FILLING 


6 Tbsp. evaporated milk 
Confectioners sugar 


pecan halves 
k butter 


BPeest i Cups pecan halves, add 1 stick of butter, stir in 
about 6 tablespoons evaporated milk, add sifted confectioners 
Sager Until stiff enough to spread. Put between layers and frost 
ee ewe any chocolate frosting. 


FROSTING FOR CHOCOLATE CAKE 


Cream 4 tablespoons butter. Sift 3/4. cup, confectioners 
sugar. Add 1 teaspo i Vanilia «log Seeeuares melted unsweetened 
Smocolate, % teaspoon salt. Beat two egg.whites until stiff but 

Pea dry — add the confectioners sugar, two tablespoons at a cime. 
Pee Until stiff. Fold-into chocolate mixture and Siena. 


PARTY FROSTING 


ieee, 2-cuatt saucepan mix 1 e09g, Well oes b 10D sugar, “a 
1 cup evaporated milk, 1 teaspoon vanilla, 4 teaspoon salt and 
4, cup butter or margarine. 

2. Cook and stir over medium heat until mixture thickens, about 
8 to 10 minutes. Do not boil. Take off heat. 


4 4 —~rx YY C2 /\ ) 4 Cana CHo ed mics 
eesti in l% cups coconut (3 to 4 of, ea pp 


ana t Cup Cut—-up candice cherries. Cool. 

(If desired, 
MARSHMALLOW FILLING 
MA 


Cover top of 1 hot cake layer with halved marshmallows. 
| Kos 5 js ‘ eos . “fe 
laced cut side down. Put second layer on top at once so that 
P a bmallows somewhat. When cool, frost cake. 
heat of cake melts marshmali = 
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decorate top of cake with nut halves and cherries. 
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LEMON FROSTING == Bobbie Harpe 


“2 Cup Margarine 2 tsp. grated lemon rind 
Peso salt 3 tsp. fresh lemon juice 
S sifted contectioners sugar 


Cream ees 
Meets Add remaini 


meget il tluffy. 


+ 
nd. blend well. 


HOW FUDGE. SAUCE == Mis. Sidney Truesdale 


4 sqs. (% lb.) baking chocolate i tbsp. Stnong coffee 

Meecip. sugar *s tsp. Vanilla 

46 tall can evaporated milk Ppanchaer sat 

Melt ere alg top Ohi Uble boiler, StiELD Ln sugar, 
mixing well, cover ana continue c Sahiies over boiling water for 
Pe MVOUr « Add milk, coffee, salt and Vanilla. Béariuni » soon 
ea son ick, Buc re Warm Over ice cream or cake, 


4% Cup sifted confectioners Sabi o. been y 
sugar * Cup heavy cream, 


egg yolks, well-beaten whipped 


3 iks, then brandiy. # Then sonia ia 
eamed pudding. Makes 6 servings. 


PEANUD BULTER COPPER PROSUTING 
Oo Se 


; = 1 
4s cup hot coffee 4% teaspoon salt 
4s cup peanut butter 3 cups confectioners sugar 


Stir the het coffee into the peanut butter, blend well with 
Weo0den spoon. Beat in salt and confectioners sugar to blend and 
thick enouch to spread. Yield - enough to frost 2 doz. cup cakes 
Or one S=-inch layer cake. 


CREAMY BUTTER FROSTING 
Combine 2 tbsp. soft butter, 1 egg yolk and 4% tsp. vanilla. 
Ne deb OL = RA mn he se) ~- ~ “4 . ; i ‘ 
Blend in 2 cups confectioners sugar alternately with 14 tbsp. 
cream. Beat until smooth and creamy. 
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COOKTES 


ALMOND CRESCENTS 
ieee ae Sie 
wit a fo ake mis oa 


Sees slightly b eaten 
ba 


I 


f 


ie 


butter, melted 


t 
iA: pace tie argerine ox 


1/2 teaspoons almond extract 


L= 
3 cups vanilia wafers 


erumbs = 


approximately 7O wafers 


Confectioners sugar 
Stir mixture intc 


Combine first four ingreciexts. 
Turn onto sheet of waxed paper, and 


newly. a tCwt int 


tome. Chill for an 
Bake on lightly greased cookie 


minutes. 


Gwo and a half dozen cookies. 


"BEST COOKIES 


/i lb. butter 
cup sugar 


2 egg yolks 


F" GO 


erumbs and blen 


form inte. 3) ToL 
to haif-inch pieces, shape pieces into crescents. 


Remove to wire rack, dust with confectioners 


IN THE WORLD 


thoroughly. 
a 


approximately 16 inches 


sheet in preheated 350-deguec ovenatoraizatog. 


sugar. Cool, makes about 


tf 


About 3 cups flour 
Mix well; roil in small tails, dip finger in water and make a very shallow 
depression in each ball. Put jelly in each. Bake in moderate oven (350°). 
(This recipe came from a very oid "handwritten “© vook from South Carolina 
a N 


2 “ Stirs =| ea ee SoA OG CNR EN 
its third generation. } 


Pies 1s now in 
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BROWNIE DROPS 


2 packages (4 oz. eac’s) — 1/4 teaspoon Calumet 
Bakers German: Sweet chorolate baking powder 

I tabiespoon butter 1/4 teaspoon cinnamon 

2 cges if teaspoon salt 

3/4 eup sugar 1/2 teaspoon vanilla 

1/4 cup unsifted all purpose 3/4 cup finely chopped 

fiour pecans 
Melt chocolate and butter over hot waver, stir, cool, beat eggs until foamy; 


add sugar - 2 tablespoons at a time - beat 5 minutes with mixer. Blend in 
chocolate. Add flour, baking powder, cinnamon and salt - blend. Stir in 
Vanilla and nuts. Drop by teaspoon on greased cookie sheet. Bake at 350° 
until cookies feel "set" (8 - 106 raquo 


NO=BAKE BROWNIES == Rom tue 
6 oz. packages (2 cups) 1 eup sifted confectioners 
pemi-sweet chocolate bits sugar 
2 cups ete miik 1 cup flaked cocoanut 
3 cups finely-crusned vanilla 1/2 teaspoon instant coffee 
wafers 1/2 teaspoon salt 
2 cups miniature mars:mallows 2 teaspoons shortening 


Combine chocolate bits and evaporated milk in top of double boiler over hot 
(not boiling) water. Stix until chocolate melts and mixture is well blended. 
Combine remaining ingredients, except shortening, in large bowl and mix well. 
Reserve 1/2 cup of the zhocolate mixture. 

Press evenly into a weil greased 9" square pan. 

Return reserved chocolate mixture to top of boiler and add shortening. Place 
over hot (not boiling) water and stir wetil shortening is melted. 

Spoon over mixture in par - spreading evenly. 


g 


Chill until set. Cut into i" squares. Makes 60 brownies. 
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CHERRY CHIP COOKIES 


1/2 cup butter or margarine, soft 1 teaspoon almond extract 
1 package (3 0z.) cream cheese, soft 1/2 cup sugar 
1 egg 1-i/4 cups sifted enriched flour 
1/2 cup finely chopped red candied 1/2 teaspoon salt 
cherries _ 1/2 teaspoon baking powder 


3/4 cup rolled oats ‘quick or old-fashioned) uncooked 


Beat butter and cream cheese together. Stir in egg, cherries and almond 
extract. Mix and sift sugar, flour, salt ard baking powder. Add to butter 
Mmixcvure; beat well. Stir in oats; blend thoroughly. Chill; shape mixture 
into small balis about 3/4 inch in diameter. Place on greased cookie sheets; 
flatten with bottom of glass dipped in flour. If desired, press a slice of 
eandied cherry on top of each cookie. Bake in moderate oven, adiebar LO tose 
minutes. Makes about 4 dozen cookies. 


CHRISTMAS FRUITCAKE COOKIES - - Mrs. H. B. Whitworth 


-1/2 cups sifted flour 
teaspoon soda 
teaspoon salt 
teaspoon cinnamon 
cup butter 

-1/2 cups sugar 
eggs 


2 lbs. dates 
1/2 lb. candied cherries 
1/2 ib. candied pineapple 
1/2 lb. almonds 
Ty eriey Brazil nuts 
Cut and chop fruits and nuts. 


MRPRPE EE DO 


4 - ef . ’ 4 Oo 
Cream. butter, sugar and eggs, add flour and spices. Cook at 400 ‘ 
Drop by teaspoonfuls on ungreased cookie sheet. Bake only 10 minutes or less. 
Cookies should be soft when taken out of oven. (Makes 150-175.) 


COFFEE-AND-SPICE DROPS - - Mrs. J. S. Schenck 
1 cup soft shortening 3-1/2 cups sifted flour 
“2 cups brown sugar 1 teaspoon soda 
2 eggs 1 teaspoon nutmeg 
1/2 cup cold coffee 1 teaspoon salt 
1 teaspoon cinnamon 


Mix together shortening, sugar and eggs, then stir a ise ahead: saith 

: ; shis ea ‘hill « a 1our. Drop rounde 
ingredients and stir in mixvure. Chill at teanS oa is, + eo eon. ates LOO? 
teaspoonfuls about 2" apart on lightly greased baking sheet. ake at 
until set - just until, when touched lightly with finger, almost no imprint 


* ‘ ~ lt! . 
remains. avout § to 10 minutes. Yield: about 6 dozen 2-1/2 cookies. 
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CHOCOLATE FINGERS - - Mrs. Fleetwood Smathers 


Melt the following over heat: 2 sticks margarine or butter, 1/2 cup crunchy 
peanut butter and 1 teaspoon vanilla. 
Mix in large bowl: 

1 cup graham crackers, crushed 

1 box powdered sugar 

1 can Anget flake cocoarut 

1 cup crushed pecans 
Mix well, pour melted ingredients over dry. Stir well. Form in desired shapes. 
Meit 1/2 cup parafin in pan ~ add package chocolate chips (or butterscotch chips). 
Roll fingers in mixture. Place on wax paper. Store in refrigerator. 
Bike desired, use both chocolate and butterscotch chips but use just 1/2 package 
of each. ) 


CRUNCHY DATE-NUT BARS 


1 cup sifted all purpose flour 1 cup brown sugar, packed 
3/4 teaspoon salt 1/3 cup Kraft oil 

1/2 teaspoon soda 3 tablespoons water 

1 cup rolled oats Date-Nut filling 


Date-Nut Filling: 
1-1/2 cups chopped dates) Combine dates, water, sugar 
1/2 cup water ) and lemon juice in saucepan. 
1/4. cup sugar ) Cook, stirring constantly until 
1 teaspoon lemon juice ) thickened. Remove from heat, 
1/2 cup chopped nuts ) stir in nuts, and cool 


Sift together the flour, salt and soda; stir in the rolled oats and sugar. 
Combine the oil and water and beat with a fork until light and creamy. Add to 
the dry ingredients, toss and mix with a fork. Press half of the mixture on 
the bottom of the greased S-inch square Bake'n Tote pan. Spread with cooked 
date-nut filling. Cover with the remaining mixture. Bake in a moderate oven, 
375°, 25 to 30 minutes. Cut into bars. 


DANISH COOKIES 


2-1/2 cups sifted flour 1-1/3 cups real butter 
1/2 teaspoon cinnamon Beier cups sugar 

; d, unblanched almonds egg 
i cup grated, w } 2 + Eeeeieee 


Mix and sift flour and cinnamon; add nuts and mix. Cream butter, add sugar 
gradually and cream til fluffy. Add well beaten egg and egg yolk and 1 aia 
Add flour mixture gradually and mix. Chill dough in refrigerator. Roll ; 
thick on floured pastry cover and eut with cookie cutters. Bake on Sees 
baking sheets in a preheated 375° oven about 9 minutes. Store in covere 


containers. Makes about 6 dozen. 


-95= 


: 
me vi , 
ire ee oe 

j i i‘ oe ish 

te 
\ \ , 
] 
M 


my gy ofctingst® prebertaeek'h “ OUERE 5 


ND a 


ier ed) Pew ey' 
Pea eae ee) 


. a) es " ‘ war's & 
bry iia, De aR i ih te 
y Sly e tema 1 
one oe eee as 
f PTT ae ivy 
nape ic: ak ve ey Dw 
, s 
Wy A97)| gfe sarasi es 
1 
i’ ; f 
é a ee 
‘ 4 
4 f 7 
ie os Mew. pale wie & 
ioral thc et ee : 
- : _ pt 
rT rege nH Gt ge Pig dr fo) ; 
i MANTA TAY , ) 
j Poog fiic aren | 
H 
eee ue Tare 
al > ry Dy rag 
tr Sat eter ’ ee aah + 
1 eee e a iy) Th 


h cP GAL as 
PTET OORT We TEA 


i ye 
. Ge 
ay 


ira 


, 


bs if 
' vty 
io @Y 
totes a 7 


ae 7 saan on, iS ON a 
My Eiaa ener 
a ere ge? "es i, 


°f  bemaveo se 
it dae 













ANP im ole J 


T2ie's bie) ade? nif 







a 























‘ , . 
bs 7 
Th : PY i} ; a 
Wass eres Bs AC 
a Aes NY 
ate of ‘i 
ad mare ‘ me by ue ‘ 
> ma) N ' Aid he Nh hier’ a 4 ‘ : ‘ Ril 
Oe ee eee SOW GN dwoOw 
ie! wir) ‘) ( > is~ t ‘ 7 —= 
UT TA ae TS iy ke 1 ; 
rs rer hea eae eee 
iy DT eid hg 
he) hen he ; hg hee ae 
2° P BRO RIO. 
i : 
P —¥ ee, kh (ty Big ” ' 
‘ : my “4 P ‘ Te x 
eae Kee 4 OES Mp ee Mohli | 
is - vite . Pei a pe’ ure / ‘ 
ay i ay) OD oe nee oh a oh 
. ‘ ey ins iit. ehh ie Seaman 
; r 4 Sie Tip r, CRE ie ee LS 
roo Ls esti 
thd aoe uo 


a Oy how: naka ¢ 


vine hE NO: oe 


ow y s 
‘ , (a 
ie Lg ( cy eae che: 
pay ‘ ty 
iy a pao Me ela = 
° «poo A 
“| iG c ene ag = “4 a 
» bin any Fae ic putas ‘ 
War | 9 Qa bs aa Nir! i | : pr al o iT . 
7) pew Dis; | 
SIM aves ee id), Mee bitais: ete Ne ama 
ri arent ' wy mW 3M a td PLDT! gi ee 
-J / it : i PL a =| : 
Le 
is ela se ih GOS 1 Ly Ra 
+ ¢ . 
t r } at me ey ey 
‘ 
Pe ' - ‘ 
# mite. @ - 
ab-is4 0 ee 
Sad co wd SIGE A. PE 
] - pc oft 


* d 
den sa Er mis 


ty 4 ayet Lt a3, i iy ae 
ee re © ‘ iJ iv Bh 
f 


Pps ‘ef vatilua 
ae wae is Pe re 
i ve ee 





ag Phe j MS Ae ite Oe sear 
ane we ie Teh va ak 
| ys : a) [ She f iss 
“9 bes teat 
4K, 





oe 












DATE PINWHEELS 


i 8-ounce package Dromedary 3/4 eap light brown sugar firmly 
chopped dates packed - 

1/2 cup water 1 egg 

1/4 cup sugar 1/2 teaspoon vanilla extract 

2 tablespsons lemon juice a cups sifted allepurpose flour 

1/2 cup chopped walnuts 1/4 teaspoon baking powder 

1/2 cup butter or margarine 1/2 teaspoon salt 


Combine first three ingredients in a saucepan, Bring to simmer, cook six to eight 
minutes, stirring frequently, until thick. Stir in lemon juice, then nuts, Cool, 
Cream margarine and sugar. Add eggs, then vanilla extract: beat till smooth, ? 
Sift, together dry ingredients, add to creamed mixture, stir until smooth, Chill 
one hour. Divide dough in half, On floured surface roll one part into an $ x 11 
inch rectangle about a quarter-inch thick. Spread half date mixture over dough, 
beginning at long end roll like jelly rell. Repeat with second batch, Wrap each 
roll in wax paper and freese, Bake (slice still frozen, 1/4 inch thick) on 
lightly greased cookie sheet ia preheated 375-degree oven 12 to 15 minutes until 
lightly browned, Makes 5 dozen cookies. 


HOLIDAY DATE FINGERS 


easpoon vanilla extract 


l tablespoon vinegar 
8 ounce package chopped dates 


1/3 cap milk 
1-1/2 cups sifted all-purpose flour 


1 teaspoon baking soda 

1/2 teaspoon salt 

l teaspoon each, ground cinnamon 
and nutmeg 

1 eup softened butter er 
margarine 

i eup sugar 

2 eggs, room tamperature 


tablespoons water 

drops green food coloring 

3-1/2 ounce package flaked 
cacao nut , 

3-1/2 eups sifted confectioner'’s 

sugar 
3 to 4 tablespoons milk 
1 teaspoon vanilla extract 


res 

We 

3/4 cap chopped walnuts 
a 

2 

T 


hs 


Stir winegar into milk and let stand, Sift tegether next five ingredients. 
Cream 1/2 cup butter or margarine and sugar, Add eggs one at a time beating — 
well after each, Add milk and dry ingredients alternately, beginning and ending 
with dry ingredients, Blend in vanilla: stir in chopped dates and chopped nuts. 
Spread in a greased and floured 10 by 15 inch jelly roll pan. Bake in @ pre 
heated 350-dagree oven 20 to 25 minutes or watit done. Cool in pana. Meanwhile 
combine water and food color in large jar, add coconu%, shake well to color and 
turn onto waxed paper to dry, Cream remaining 1/2 cup butter or margarines and 
sugar, Stir in milk and vanilla; beat until smooth. Spread on cooled cakes 
sprinkle with coconut. Refrigerate. Yield - ferty 5 by l-ly4 inch fingers. 
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ICE BOX COOKIES ~ - = Mrs, C, C. Nicholls 


1/2 cup. butter 2 cups flour 

lL cup brown sugar 1/2 teaspoon cream of tartar 

l ege (beaten) 1/2 teaspoon soda 

1/2 teaspoon vanilla 1/2 cup finely chopped nut meats 


Mix all ingredients well and form into roll, Wrap in wax paper, Place in 
refrigerater until chilled, Slice thin and bake in moderate oven, 


ICE BOX COOKIES - © = Mrs, Hamilton Witter 
l cup brown sugar. 4 caps flour 
1 eup white sugar 1 cup nuts (walnuts) 
1/2 lb, butter 1 teaspoon soda 
3. eggs | : 1 teaspoon cinnamon 
1 teaspoon all spice 


Cream butter; add sugar and creams add eggs, mix thoroughly. 

Add flour (sifted with soda and spices), add nuts. 

Place on wax paper and roll in long rolls, Place in refrigerator over night or 
till firm, Slice very thinly and place on baking sheet, Bake in moderate oven 
(350-3750) %111 brown. 


MAPLE NUT BARS - - = Mra, R. K.. Harpe, Jr. 
l egg l teaspoon maple flavoring 
1/2 cup sugar 1 cup Mnglish walnuts, 
1/3 eup melted butter esarsely chopped 
1/2 cap self-rising flour 1/2 cup chopped raisins 


Beat egg, add suger and blend, Add melted butter, flour, flavoring » walnuts 
and raisins, Blend until well mixed, Spread evenly om & greased 8 iach square 
pen, Bake in a 350° even for approximately 30 minutes. Cool in pan, then cut 


im squares, Yielde 16 squares. 


MERINGUE KISSES 


1 stack pack (unsalted) prenium 6 egg whites at be temperature 
erackers, finely rolled 1/4 teaspoon salt 

3/4 cap finely chopped walnuts or 1-1/2 cupe fine granulated 
pecans sugar 


1/3 cap flaked coconut Candied chsrries, halved 

i j d salt until soft peaks form. 

i st threa impredients, Beat egg whites an unt 
Beaiaiiy bent in the Sess Beat until stiff ~ a eae wm ari pinion hg 
; redients ove 
ing. 4f you want the kisses tinted. Fold im ary ingre ‘ 

Pee Sehoste pith: thick brown paper. Drop dough by spoonsful, one inch oe 
Te with piece of cherry. Bake in preheated 350-degree oven 20 minutes or urztil 
faintly selored. Cool five minutes before removing to rack Cool on rack, then 


store in air-tight tin, Makes about iene cookies, 
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MORAVIAN COOKIES 


L Qt. molasses . 2 teaspoons cinnamon 
3/4 lb. brown sugar 2 teaspoons cloves 
3/4 cup butter or lard mixed 1 teaspoon ginger 
3-1/2 lbs. fleur 1 teaspoon mace 


2 tablespoous soda dissolved 
im @ little vinegar or 


buttermilk 
Bake at 350 degrees, 
MORAVIAN COOKIES 
l cup molasses 1 teaspoon salt 
1/2 cup shertening 1 teaspoon ginger 
1 teaspoon baking soda 1/2 teaspoon each 
2-1/4 caps sifted all-purpose ground cloves, 
fleur cinnamon and 
1-3/, teaspoons bekiag nutmeg 


powder 


Heat molasses te boiliag in saucepan deep enough for mixing dough, Remove 
from heat; stir in shortening and seda, Sift together fleur, beking powder, 
salt and spices; add to molasses mixture, Chill overnight, Roll eut deugh 
1/16" thick on lightly floured beard or pastry cleth. Cut with Christmas 
cookie cutters, Place on a lightly greased baking sheet; bake in moderate 
even (350°) 7 minutes, Makes about 6-1/2 dozen cookies, 


NUT ROLL - - = Mra, R. K. Harpe, Jr. 
2 packages dry yeast 1 teaspoon salt 
1 cup. milk at room 1/2 cup sugar 
temperature 4 eggs separated 
4-1/2 caps sifted fleur 1/3 cup milk 


1/2 lb. melted butter 


Mix fleur, salt and sugar, Add egg yolks. Add yeast dissolved in room 
temperature milk, Add butter and rest of milk. Work thoroughly. Let rise 


until double in bulk. 


Beat egg whites, (mix 3/4 cup sugar and 1/2 lb. ground nuts) add te egg whites. 
Separate inte thres pertions - rell out as a jelly roll. Spread egg white 


mixture ca rell, Roll up as a jelly rell. Place im greased pan and let rise 
until double in bulk, Bake 10 minutes at 375° - 30 minutes at 350° . 
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ORANGE - DIPPED COOKIES - - - Mrs, R. A, Levine 


Cream: 3/2 cup shortening 

1-1/2 cup brown sugar 
2 eggs (beat and add to above) 
3 teaspoons grated orange rind 
Dissolve; 1/2 teaspoon soda in 1/2 cup sour milk 

(Netes add 2 teaspoons vinegar te 1/2 cup milk to sour, ) 

Mix: 3 cups fleur, 1-1/2 baking pewder, 1/4 teaspoon salt 
3/4 cap nuts 
l teaspeen vanilla 


Add milk to dry mixture, Drop on greased cookie sheet, Bake 375° 10-12 minutes, 


While het, dip cookies im this icing: 
3 teaspoons grated orange rind 
1/3 cup orange juice 
lL cup sugar 
(Mixed together) 


RUSSIAN TEA CAKES - - - Mrs. J. S. Schenck 
1 cup soft butter (do not 2-1/4, cups sifted fleur 
make substitution) 1/4 teaspoon salt 


1/2 cup sifted confectioners! 3/4 cup finely chopped nuts 


sugar 
1 teaspoon vanilla 


Mix together theroughly butter, sugar and vanilla. Sift tegether fleur and salt 
and stir in to butter mixture, Mix im nuts, Chill dough. Rell inte 1" balls, 
Place 2-1/2" apart on ungreased baking sheet, Bake nntil set, but wet brown. 
While still warm, roll im confectioners’ sugar. Ceol. Rell in sugar again. 
Bake in not oven (400°) about 10 to 12 minutes, Yields 4 dozen 1-1/2" cookies, 


SUGAR AND SPICE COOKIES ‘- o ~ Mra, R. A, Levine 


3/4 cup soft shortening 2 teaspoons soda 
oe papi 1/4 teaspoon salt 

1 egy 1 teaspoon cinnamen 
1/4 cup mo lasse# 3/4, teaspeoa cloves — 
2 cup? flour 3/4 teaspoom ginger 


Form into balls, size of small walaut, or drop by teaspoon onto 


Mix thoroughly. Bake 10-12 minutes at 375°, Dust with powdered 


lightly greased cookie sheet. 
sugar while still warm. 


250s. 
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CONGO BARS 


ackage Chocolate Chips 


i Box Brown Sugar er 

2/3 Gups Melted Butter 3 Eggs 

2-3/1, Caps Sifted Flour e-l/2 Teaspoon Baking Powder 
1/2 Teaspoon Salt i Cup Nuts i 


Melt butter, add suger. Cool then add eggs one at a time, beat well after each 
addition. Add flour, baking powder, salt, nuts, chocolate bits, Bake 350° 
25 Minutes or watil done. 


LATER SQUARES 


1 Stick Margarine 1 Cup Chocolate Bits (1 Package) 
1 Cup Graham Cracker Crumbs 1 Cup Butterscotch Bits 
1 Cup Cocoanut 1 Cam Eegle Brand Condensed Milk 


1 Cup Nuts (Pecans) 


Melt margarine in 10 x 13 pan, add ingredients as listed in layers, Bake in 
350° oven about 30 minutes 


APRICOT CHEWS 


Blend 2/3 cup Eagle Brand Condensed Milk, 2 Cups Flaked Cocoanut 
dash salt and 1 cup finely chopped uncooked dried apricots, 
Shape ia 24 balls and put on greased cookie sheets, Bake in 
moderate oven (350°F) 12 to 15 minutes. Eemove at once from 
sheet. Makes about 2 dozen. 


DATE SQUARES 


3/h Cup Butter 1-3/4 Cups Quaker Oats 
1 Cup Brown Sugar 1/2 Teaspoon Salt 
1-1/2 Cups Flour 1/2 Teaspoon Soda 


Pilling: 


1/4 Cap Brown Sugar 


1 Cap Dates : 
l Teaspoon Corn Starch 


1 Cup Water 


Cover bottom of shallow pan with half of mixture. On top of that put filling 
then the other half of the mixture. Bake in medium over. 
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BRAZIL-NUT SENSATION 


SA A a ree re pe eRe 7 = s or ne apie 5 
3/+ Cap sifted all purpose flour 2 Packs of pitted dates (1 1b.) 
ot Cup granulated sugar 1 Cup well drained maraschino enerries 
= Teaspoon a ee powder 3 Eggs 
= tae : : ¥ ae 
2 Teaspoon sal 1 Teaspoon vanilla 
> Cups shelied arentT nuts 
Heat oven to 300 degrees. Grease and then line with waxed paper 9x5x3" loaf 
Pa. Put first four ingredients in sifter. Put nuts, dates, and cherries 
in a bowl and sift flour mixture over these until well Weak Beat eggs 


mtil foamy; add vanilla. Spread evenly in pan. Bake until done. Cool in 
Pak on wire rack 15 minutes. Remove from pan, peel off paper, and cool on 

rack. Wrap in aiuminum foil; store in refrigerator. This will Keep rors 

or © weeks. 


co 


DUTCH TEA CAKES 


15 Cups of brown sugar 1 Teaspoon cinnamon 
2 Tablespoons of water 1 Cup of ground almonds 
+ Cup of butter lp tt Lour 


Mix sugar and water to make thick paste. Add butter, cinnamon, almonds and 

Tiear. shape in small rounds, about 1 in. in diameter, on a Prats te sheet, 

gressed with unsalted fat. Place at least 2" apart. Bake about 15 min. iv moderate 
oven (325). Remove from oven, let stand half a minute and then lift from sheet. 


CHOCOLATE CANDY COOKIES 


1 Stick butter s Cup peanut butter (smooth or 
2 Cups sugar crunchy , 

eS Tablespoons cocoa 2 Cups rolled oats 

2/3 Cup evaporated milk 1 Teaspoon vanilla 


Melt butter. Add sugar, covoa and milk. Bring to a boil. Cook for exactly 
Remove from heat and add remaining ingredients. Drop by teaspoonfuls 


2 Minutes. , ; 
(These freeze well) 


onto waxed paper to cool. Makes about 6 dozen. 
BROWNIES 


Teaspoon vanilla 


Cup cocoa 
Teaspoon salt 


Cup nuts 
Cup butter ; 
Add other ingredients. Bake at 350 for 20-25 


3/ 


4 Cup flour 

/ 

Cup sugar 

Eggs 

Cream butter, sugar, and egg 


minutes. 


Fl[R 
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FRUIT CAKE COOKIES = = Doris Plott 


1 Cup Brown Sugar 1/2 Cup Butter or Margarine 
4 Egga 3 Cups Flour 

L/2 Teaspoon Nutmeg 1 Teaspoon Vanilla 

1 Teagpoon Soda 3 Tablespoons Sour Milk 
1/2 Cup Whiskey or Orange Juice 1 Lb. Candied Cherries 

1/2 Lb. Candied Pineapple 1 Cam Black Walnuts 

5 Caps Pecans 1 Box White Raisins 


Cream butter and sugar, add eggs that have been beaten. Add flour that has been 
sifted with soda and nutmeg, take out 1/2 cup flour to mix with fruit and nuts 
before adding soda and nutmeg. 


BLACK EYED SUSANS = —- Mrs. G. W. Rowe 


1 Lb. Aged Cheese (Grated) 1 Teas. Salt 
1/2 Lb. Butter 1 Package Dates 
Dash Red Pepper -Pinch of Salt Pecans ~ 1 Teaspoon Sugar 


Cream Cheese and butter, add salt, pepper, and enough flour to make a stiff 
dough (about 3 cups), Put dough in refrigerator until thoroughly chilled or 
overnight. Cut dates and stuff with pecans. Then take dough and roll very 
thin, cat with biscuit cutter and put date in center. Bake in moderate oven, 
while hot rell in sugar and lay on wax paper. (Be sure they don’t burn) 


Use same dough as above for ~ - Olive Puffs 
Put salt instead of sugar - dash cayenne, 1/2 Teaspoon Paprika, drain olives 
and cover with dough, let stand in refrigerator over night, bake in moderate 


oven and roll in paprika. 


DATE FINGERS ~- = Mrs. G. Wo Rowe 
1 Stick Margarine 1/2 Cup Nuts (Pecans) 
1 Cup White Sugar 1 Well Beaten Egg 
1 Cup Finely Chopped Dates 1 Teaspoon vanilla. 


Mix all this together and cook 7 minutes, stirring constantly. Add 1 teaspoon. 
Pour over 2-1/2 Cups of Rice Crispies. Shape into fingers (not too long) while 
hot. Roll in Angel Plake Coconut. Place on platter and put im refrigerator until 


cool. 
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RICE KRISPIES GEMS 


1/2 Stick Butter 

32 Large Marshmallows 
1 Teaspoon Vanilla 

1 Cup Nuts 

5 Cups Rice Krispies 


Melt butter, marshmallow, Add Rice Krispies and vanilla and nuts, Cut in 
squares. 


CHINESE CHEWS 


1 cup sugar 1/4 teaspoon of salt 

1 stick butter l cup chopped dates 

1 cup flour 1 cup chopped nuts 

1 teaspoon of baking 2 eggs beaten 
powder 


Cream butter and sugar. Add other ingredients. Spread this on greased 
baking sheet or pan, Bake at 375 degrees until done, Cut while warm, 
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EXTRA SMOOTH, FIVE MINUTE FUDGE 
sO EI 


Peo CUDS Sugar 1% cups semi-sweet choc. bits 
ee Los. ouUtcter 1% cups diced marshmallows 
ee csp.) salt (about 16) 


a7 2 Cups Aindi luted 
evaporated milk 


cup chopped nuts 
CSD. Melisa 


Fe 


Combine sugar, butter, salt and milk’ in Saucepan over 
medium heat. Cook 5 minutes, stirring constantly. Remove from 
heat. Add chocolate, marshmallows and nuts to milk-sugar 
eee. Stir in vanilla; beat vigorously 1 minute, or until 
Marshmallows and chocolate melt. 


Four fudge into buttered 8" square pan. Top with additional 
fee COOL Until firm; cut in squares. 


FIVE PLATE FUDGE -~ Mrs. E. H. Patrick 
2-3/4 cup white sugar 3/4 cup evaporated milk 
Petbsp. cocoa 1 stick butter (4% pound) 


Peena Ingredients. Boil for 3 minutes. Pour aqualily, into 
5 plates in which you have placed 1 tablespoon peanut butter and 
Ee Rnite., “Began with plate number one and beat with knife until 
thick enough to drop on wax paper. Repeat with each successive 
plate until all five have been beaten and dropped. 


Chopped nuts may be substituted for peanut butter. 


5# FUDGE -—- PTA 
S fp wKrayt - 
oS cUpSs sugar £ ib. butter So 
b Uds.ean carnation maik 1 pt. marshmallow creme 


Cook ‘Budar, milk and buttér for 13 minitess pour ever 


creme. Add: 


3 pkgs. semi-sweet choc. bits 2 tsp. vanilla 

3 g ; 

SPCUne Tis pinch gale 

Mix well - pour on buttered pans — cut in squares. 


PEANUT BUTTER CANDY 


t ut butter 
ugar 4s Cup peanu 

‘ ne aaa sugar 4; cup evaporated milk 

2 tespetbubcer 1 teaspoon vanilla 


Dash of a2 


salt in saucepan and cook till soft ball. 


Put sugar, butter, milk, Beat till creamy. Spread 


Put in peanut butter, vanilla, sStLE. 
cn waxed paper - cut in squares. 
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PENUCHE == Joy Lee Witter 


1 lb. Light Brown Sugar 4% cup milk 

ee es 2 cup Pea ie: 

uy tsp. crear cartar “5 Culp nuts (opi oral) 

“4 Gepe salt 

mene estgsars, “Cream-or tartar and saltoin lrarge ‘pans 

Acad miik;,; cream and stir: until sugar is almost dissolved. Cook 
Over low heat, stirring constantly until sugar is dissolved 
Meee boiling. Boil until soft ball stage. Remove from heat - 
Coot. Beat until creamy and add nuts. At first sign of stiffen- 
ing, pour into buttered pan (or platter). When cool, cut into 
Squares. 


LOUISTANA CREAM PRALINES 


Peo tagit Drown. sugas 1 tablespoon butter 
Few grains salt 2 cups (% 1b.) pecan halves 
4% Cup evaporated milk 


Cever a Large baking sheet with aluminum’foil, or butter 
baking Beect taghtly. Mix sugar, salt, evaporated ’milk®and butter 
in medium size saucepan. Stir over low heat until sugar is dis- 
pelved., Add pecans and cook over medium heat to soft boil stage 
(234°F.), stirring constantly. Remove from heat and let cool 5 
Petes. Gtir rapidly until mixture’ begins’ to’ thicken and coat 
Pecans-lightiy. Drop rapidly from a teaspoon onto baking "sheet to 
f£orm patties. (If candy becomes too stiff at the last to handle 
easily, stir in a few drops of hot water.) Let pralines stand 
until cool and set. Makes about 44 small pralines. 

Note: To make large pralines, drop from a tablespoon. Recipe 
makes about 20 large pralines. 

Tormake Orange Cream Pralines: Add 1, teaspoon grated orange ring 
to sugar mixture before cooking, then proceed as above. 

To make Coffee Cream Pralines: Add 1% teaspoons instant coffee to 
Sugar mixture before cooking, then proceed as above. 

To make Ginger Cream Pralines: Add 2 ‘to 3 tablespoons finely cut 


crystallized ginger root or % to 1 teaspoon ginger during last 
few minutes of cooking to soft ball stage, then proceed as above. 





SANTA'S SWEETS 


2 pkgs. (6-02. ea.) semi- 4 teaspoon salt 
nets chocolate pieces 2 cups fine vaniila 

~ cup dairy Sour cream : wafer crumbs a 

% cup confectioners!’ sugar “4 Cup broken walnuts 


Melt semisweet choc. pieces over hot (not boiling) water. 
Remove from water and stir in sour cream, sugar and salt. Blend 
in vanilla wafer crumbs. Spread in foil-lined g-in. pan. Press 
walnuts into surface. Chill ce firm. Cut into 1” sas; 64 pieces, 
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CAROLERS * GRUNCH 


4s Cup evaporated milk 1 teaspoon vanilla 

% cup sugar 2 cups ready-to-eat 

2 tbsp. butter or margarine oat cereal (circles) 

Me Pi tell G1O24..). baLrerscotch 1 cup salted peanuts 
flavored pieces i cup, Dreoken-pretzZel Sticks 


Combine evaporated milk, sugar and butter in medium sauce— 
Peeeeeoc ing tO a full boil, stirring constantly. Continue to boil, 
Stirring constantly, for two minutes. Remove from heat. Add 
Pem@eetecOorcch pieces and vanilla and stir until smooth. Combine 
cereal, peanuts and pretzels in mixing bowl. Add butterscotch 
Mexture:and toss lightsy until well coated. Drop quickly by 
ieeping| teaspoons onto wax paper or foil. Let "stand until set. 
Makes three’ to, four -dezen pieces. 


CREAM CHOCOLATE FUDGE 


2 cups. sugar Pinch of salt 

1 tablespoon Karo syrup 1 tablespoon butter 
1 cup milk 1/2 teaspoon vanilla 
2 tablespoons cocoa 1/4 eup chopped nuts 


Place sugar, syrup, milk, and cocoa in kettle and cook until it forms a soft 
ball, Stir occasionally to prevent scorching, Remove from fire, stir in 
butter, salt, and vanilla, Let this cool. Beat until it is heavy; then add 
nuts and pour on a well buttered dish. 
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